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It takes 
Six Bolts © 














to give full bearing protection 
for greater Motor = pero in the en 


ball bearing motor are the proof of 
pe rfo rm Ce | n ce extra protection against bearing fail- 
ure. These are the bolts that hold 
the bearing cap tightly in place 
against the inner face of the bearing 
enclosure. This cap, with its close 
running clearances, keeps grease 
from the interior of the motor... 
retains an ample supply within the 
bearing enclosure . . . protects the 


grease and the bearing against con- 
tamination from dirt and moisture. 


At the outer side of the bearing, 
double labyrinth seals keep grease 
in, also keep dirt out. What’s more, 
large grease reservoirs act as addi- 
tional dirt traps. 

Result? Allis-Chalmers motors 
pay off in longer, trouble-free. bear- 
ing life, lower motor mairitenance. 


Get all the facts . . . judge for yourself — 
Compare Allis-Chalmers motors with other motors. 
Get the six-bolt construction that gives you com- 
plete bearing protection. For proof, see your Allis- 
Chalmers Office or Authorized Distributor, or write 
— Allis-Chalmers, Milwaukee 1, Wisconsin, 


ALLIS-CHALMERS © _ 
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PRACTICAL IDEAS 








Food Plant Uses of Furan Resins 


Could your plant use an easy-to-apply, safe and eco 
nomical coating for protecting wood, metal, and concrete 
against chemical attack? If so, furan resins—adaptable to 
many food factory uses—can be recommended as the 
answer. 

In our plant we have used furan resins for the 
year, and we find the coatings notably successful in giving 
longer life to cheaper base materials. 

Chemicals prepared from corn cobs, oat hulls, or paper 
mill wastes are the basis for furan resins. When a catalyst 
is added just before the coating is used, the brown liquid 
changes to a hard, jet-black solid. 

The catalyzed liquid is not inflammable. It may be 
applied by spraying, brushing, or dipping. The film left is 
dry to the touch in 15 to 20 min. at ordinary temperatures, 
and it is ready for a second coat within 24 hr. Full chem 
ical resistance is developed in two or three days. However, 
baking with a hot air dryer at 150 deg. F. completes the 
cure in a few hours, 

Congealing time (pot life) can be controlled by adding 

sore or less catalyst. If pot life must be 2-3 hr., an inhib 
ior can always be used. 

The resin is unusually resistant to chemicals. Main 
exceptions are strong oxidizing acids, nitric and chromic. 
Inertness of furan resins, plus the absence of any objec 
tionable solvents and plasticizers, makes this coating suit 
able for contact with foods. 

We have found many uses for such furan resins as 


past 


“Jet-Kote” (made by Furane Plastics, Inc., Los Angeles), 
ind frames, but 
also on filter presses (see left photo) which handle pectin 
liquor (pH 1.8 with sulfuric acid at 180 deg. F.). 

I'he latter units originally had a plate life of about 
two months, but a resin coating has extended that life 
many fold. None of our filter presses has failed since we 
began applying the resin a year ago 

Laboratory bench tops (right photo) have 
treated with this plastic. Once we have covered the 
with glass cloth and applied three coats of resin we have 
a very durable working surface 

Wood exposed to dampness is also a natural for thes 
coatings, Weakening and rotting are It has also 
been found that rusting and chemical attack are prevented 
when steel tanks, pans, and bins are thus coated, 

Likewise reported is success on steel structures, in con 
ind even on 
ilso been applied 


not only in applications on wooden plates 


also been 
wood 


ivoided 


crete tanks, on floors, sumps, 
undersea structures. The product has 
to wood imbedded in soil or concrete, with longer life the 
result. 

There is no need to worry about temperature tolerance 
of these resins—it’s good, Softening does not occur below 
500 F. We know of some coatings in daily 
plant at 350 F. Even 
affect the resin. 

When these resins are applied to most woods or Mason 
ite, primers aren’t needed metal 
blasted or wire brushed vith 
Concrete also requires a primer to isolate the curing resin 


secwel pipe Ss 


in one 
don’t 
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paint-up clean-up center for GATX tank cars 


Forty tank cars can be serviced in this paint shop at one time. Every surface— 
interior and exterior—that can be painted, sprayed or brushed gets its protective 
covering here. After the car has gone through the mechanical department for 

necessary maintenance and repair work the important car reporting marks, advertisin, 
decoration and other stencilled information are applied. These surface finishes 
applied at the General American car repair shops increase the usefulness of the 48,000 


GATX tank cars and keep cars available for duty. 


‘o keep the fleet rolling, General American's more than 30 car repair shops work 
ie Engineering and Traffic departments to give shippers more dependable service 


transporting liquids in bulk. 


Carrepairshops \G@ FUT X7 GENERAL AMERICAN TRANSPORTATION CORPORATION 
throughout the U.S.A. RF 135 South La Salle Street, Chicago 90, Illinois 
Offices in principal cities 





from alkali in the cement. On the other hand, repairs can 
be made easily, since the resin bonds well with previous 
ind subsequent coats. 

For thick coatings of exceptional strength, high chem 
ical resistance, temperature stability, and abrasion resist 
the resins are combined with single or multiple 
cloth. Putty for .troweling, lutes, and 
cements can be made easily by mixing activated silica or 
ictivated asbestos with the liquid resin. It will be found 
that a hard chemically-resistant solid forms quickly. 

Different may be added. The resins’ jet 
black color can be changed to gray by adding white 
titanium oxide powder, Concrete floor covering may be 
modified further by adding non-skid abrasive powders, and 
wooden floors are protected well by furan resins reinforced 
with glass cloth. 

Che high solids content of the liquid resin results from 
addition of nothing but 3 to 5% of liquid catalyst. Sine 
curing doesn’t depend upon evaporation of considerable 
solvent, the per-gallon cost may appear high, until the 
active-ingredient content is considered, Of course, cover 
ing power and applied cost depend upon surface porosity. 
I'he ranges are 50 to 200 sq. ft. to a gallon and 3.8¢ to 15¢ 
per sq. ft. 

From our experience, these resins, seem to have a prom 
ising future both inside and outside the food industry. 
Many interesting applications are possible when they are 
with other reinforced with various 
materials, The manufacturer of Jet-Kote is well equipped 
with experience, literature and test facilities to advise on 
special applications.—Ray Cox, Research Manager, Bire 
ley’s Division, General Foods Corp., Hollywood, Calif. 
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Speeds Operation of Box Former 


By removing the foot pedal from our semi-automatic 
carton-forming machine to make it motor-operated, we've 
increased output from 25 to 45 cartons per minute 

Installed was a }-hp. motor hooked to a_ horizontal 
haft (A) driving eccentric (B) that moves carton-forming 
frame (C) up and down in guides (D) 

Carton-forming machine is designed either for one-cycl 
operation by means of foot switch or for continuous per 
formance.—Larry Flowers, Plant Engineer, Emil Donut 
Corp Chicago 
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Removes Candy Stuck to Conveyor 


rom the manufacturing department of F&F Laboratory 
Chicago, hard candy is delivered to the packaging maching 
feed belt by a flight conveyor, elevated at an angle of 
approximately 45 deg. 

Any candy sticking to the belt and rounding the top 
pulley, whether whole pieces or broken particles, either wa 
returned to the feed hopper or dropped to clutter the floor 
It was, therefore, necessary to provide a method of remo 
ing all adherring candy particles from the belt before it 
return, 

‘his was accomplished by installing a unit similar to a 
star wheel. Each prong of the wheel is a 2-n. dia 
from a roller conveyor. 

I'his constitutes a star wheel type belt shaker operated 
by movement of the flights of the belt elevator, A 
roller comes in contact with the belt, the latter i 


roll 


ich 
tightened, 
becoming slack again as the roller moves on 
Vhus a slight shaking or vibratory 
which loosens the candy from the belt 
In the path of the dropping candy particles is a su 
pended platform on which can be placed a large cardboard 
box or carton, readily removable for dumping after it fill 
FE Staff 


motion i set up 


with candy particle: 





Surplus to 
balance tank 


Air bleeder i Jo HTST 


valve “% haz 

Gloss tube ~ 

(12-15 inches) | 
L 





J f 
7 | (/ (/ | 


Homogenizer 


From 
timing pump 











Collects Air from Homogenizer 


Devised at the Ashley Dairy, Battle Creek, Mich., wa 
a simple effective means to keep air from homogenize: 


milk 


Homogenizer is connected to the high-temperature 
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These are but a few of the machines you will see at See the revolutionary KEY Froth Flotation Cleaner 
the FMC booth. Also included will be a display of that has set new standards of efficiency for cleaning 
the FMC “Sterilmatic” cooking principle —the only peas, corn and lima beans; and the continuous Car- 
commercially accepted principle that combines a ruthers’ Multi-Pak Filler that fills either whole or 
“continuous operation” with “rolling can agitation” French-sliced green beans into cans at high speeds. 
to provide fast, even heat penetration for almost any Stop by and visit us at Booth No. 1, National Canners 
product and any can size Convention in Chicago, February 19 through 23. 
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short-time pasteurizing system, but it operates, however, 
at lower capacities than the pasteurizer. 

Attached to the pipe line leading from the HTST 
pasteurizer timing pump to the suction side of the 
homogenizer is a 15 in. long glass tube, fitted onto the end 
of which is an air bleeder valve (see sketch). 

After this hook-up is made and operations are started 
the normal level of milk in the glass tube is marked. Any 
air coming through the line will rise in the glass tube lower 
ing the level of the milk. Noting a change in normal 
operating level, the operator can release any excess air 
before it is pulled into the homogenizer. If on occasious 
air comes through in excessive quantity, it serves as a 
warning to check for and eliminate air leaks.—]. R. Frye, 
Branch Engineer, Cherry-Burrell Corp., Detroit. 


Checks Thermometers With Alarm 


Maintaining accuracy of our cooking thermometers is 
essential to the production of hard candies. And for that 
reason, we had a special alarm-type standardization ther- 
mometer built to check our cooking-kettle thermometers. 

In checking, the sensitive bulb of the standardization 
instrument (A) is placed alongside that of the process 
thermometer (B) in a cooking kettle. Temperature of 
the standardization thermometer is pre-set, as shown in 
photo, and steam is turned on in the kettle. 

Attendant then watches process thermometer dial to 
see if temperature checks with that preset on the stand- 
ardization thermometer at the time latter’s bell alarm 
rings.—-A. B. Cramer, Chief Chemist, F & F Laboratories, 
Inc., Chicago. 


Switch Box Seal Protects Workers 


In many plants, employees hide such “personal” objects 
as keys, tools, and knives in electrical switchboxes. This, 
obviously, involves the hazard of touching or shorting 
“hot” contact points. 

To eliminate this practice, we lock our switchboxes with 
regular railroad car door seals. These are thin, pliable metal 
strips about 8 in. long and 3 in. wide. They are looped 
through the switch box locking-eye and the ends fastened 
together. 

When necessary, a box ban be opened by snipping th 
thin metal strip. But the embossed number on each. strip 
has an “official” look which deters workers from tampering 
with the seal—P. Seidel, Superintendent, Kingan & Co 
San Francisco. 

JANUARY, 1955 


FOOD ENGINEERING, 





Main line 


Neon bulb 











Simple Live Line Indicator 


When refrigerated areas are well laid out and adequately 
insulated, long intervals may occur between the times 
when refrigerating equipment is in operation. In our plant 
there was no evidence to the casual observer whether the 
refrigeration equipment lines were live or not, except when 
the compressors were running. This was also true of the 
control equipment in the refrigeration areas. 

l'o make it easy to check at a glance and know whether 
or not refrigeration equipment lines were operating or not, 
we have installed neon bulbs in the lines to the freezers. 
Neon bulbs were chosen because they far outlast ordinary 
incandescent lamps. 

When we realize what a serious condition could result 
because of a dead line, just during an overnight period, 
we feel that the lights have long since paid for themselves 

It has become a habit to look for the signals at all times, 
particularly when closing the plant.—Robert H. Porter 
Carthage Altemont Milk Corp., Carthage, N. Y. 
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Improvised Gasket Averts Delay 


When a tank car of corn syrup arrived at our plant with 
an unthreaded outlet, we couldn’t connect it to our regu 
lar piping. But by improvising a gasket as a compression 
fitting, we were able to unload the car without delay. And 
not a drop of syrup was lost. 

In running the syrup by gravity to a basement storage 


9 





TIRED OF JUST 


TALKING 


ABOUT THE 


WEATHER 


(IN YOUR PLABT) ? 


YOU CAN DO SOMETHING ABOUT 
IT WITH RELIABLE “BUFFALO” 
PC AIR CONDITIONING CABINETS ! 


You can regulate climate to a ““T” in any or all parts of 
your plant — get just the right humidity — cool — heat 

clean or wash your air economically with “Buffalo” 
PC Cabinets. Thousands of plants and public buildings 
do. And it pays off in better morale, health, and product 


quality control, 


These users like the way their “Buffalo” units perform, 
too. There's nothing flimsy about a PC Cabinet. Paneling 
and tanks are heavy gauge. Their high quality fans and 
pumps are by “Buffalo”. Their Aerofin coils are famous 
for long life. This “Q” Factor* construction that has 
characterized “Buffalo” products for 78 years is your 
assurance that your PC Cabinet will keep delivering the 
weather you desire, year after year, with a very minimum 


of maintenance, 


*The "Q" Factor the built-in Quality which provides 
trouble-free satisfaction and long life. Vertical, or 
: VPC Cabinet. 
Available also 
as flat suspended types, also with washer section. 
Sections readily demountable for easy installa- 
tion or servicing. Write for Bulletin 3703A. 


BUFFALO FORGE COMPANY 


152 MORTIMER ST. BUFFALO, N. ¥. 
PUBLISHERS OF “FAN ENGINEERING” HANDBOOK 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 


Sales Representatives in all Principal Cities 


VENTILATING AiR CLEANING AIR TEMPERING INDUCED DRAFT EXHAUSTING FORCED DRAFT COCLING HEATING PRESSURE BLOWING 
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tank, normal procedure is to put steam through the car’s 
heating coils. Then our 6 in. line is connected to the cat 
with a nipple and standard elbow. For this purpose, the 
car outlet usually has a 6 in. female thread. This time, 
however—with the thread missing—we had to find another 
way to do it 

So, a gasket was cut to size from j in, Celotex, and 
placed between the car outlet and the flange of the elbow 
on our 6 in, line (see sketch). Then we positioned a hy 
draulic jack on the railroad tie under the elbow. 

Then by raising the jack to compress the gasket, the 
liquid-tight connection was formed through which we ran 
the syrup without loss.—Louis E. Seicrest, Superintendent, 
Skyland Food Corp., Delta, Colo. 
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Safe Home-Made Pouring Beaker 


Here’s how to make an ordinary beaker into an indis 
pensable laboratory tool for safe and convenient filling of 
narrow-neck volumetric flasks and/or burettes with any 
of the “nuisance’’ chemicals 

Among the latter are ether, chlorophorm, pyridine, 
glacial acetic acid, and standardized solutions of iodine, 
permanganate, caustic, etc. 

First, select a clean Pyrex beaker in good condition, any 
size from 150 to 600. 

Next, use a blast burner to soften the rim of the beaker 
on the side opposite to the pouring lip, and with forceps 
carefully bend the glass inward to form a 4-to-l-in. dam. 
Height of dam will depend on the size of beaker. ‘Then 
anneal the glass and allow it to cool. 

For the spout, select a 10 in. length of 8 to 10 mm, 


CAN YOU USE $50? 


Then here’s an opportunity to get it. 
Send one of your ideas to FOOD ENGINEERING. 


Each month $50 is presented to someone like you for 
the best item in this department. And the chance that it 
will be you is now running about one in twelve. 


Also, $5 to $15 is paid for each contributed item used. 
So a few minutes time may net you as high as $65. 


Just send us the facts about your idea and its = anges 
tion. And include a free-hand sketch or snapshot to 
illustrate it. 
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Pyrex tubing cut clean at the ends. Over the hot tip of 
the blast burner soften a spot adjacent to the dam on 
the unworked portion of the beaker (see sketch). Now 
heat this spout to a white molten consistency while simul 
taneously warming the tip of the tubing 

When tip of tubing just begins to fire, polish it, then 
quickly remove both pieces from the heat, immediately 
placing tubing on the molten spot, and speedily forming 
a suck point by forcefully sucking on the free end of the 
tubing with the mouth. This opens the passage into the 
tube through the wall of the beaker 

After carefully heating around the joint to anneal and 
also to straighten the spout, allow the piece to cool. Finally, 
the spout may be cut to any length (preferably about 1 in.) 
and a fire-polished tip added.—Harold G. Brock, Analytical 
Chemist, The Stuart Co,., Manufacturing Div., Burbank, 
Calif. 


Cuts Cost of Bushing Repair 


Purchase of bronze bushing stock in 12-ft.long lengths 
(sce photo) instead of small |3-in. pieces has made it pos 
sible to reduce scrap loss in maintenance shop operation 
at our sugar refinery. 

Also, since a continuous-cast 773 bronze bushing (SAK 
660) has been used, machine down-time throughout the 
plant has been reduced.—Hugh B. Wright, Refined Syrups 
& Sugars, Inc., Yonkers, N. Y. 


Simple Test Speeds Filtration 


When colloidal liquids are to be filtered, a simple test 
indicates whether the slurry has been sufficiently processed 
for rapid filtration. Unless colloids are coagulated and pre 


We'll do the. finished writing and drawing for you. 


Send it today, before you forget. Address it to 
Practical Ideas Editor, FOOD ENGINEERING, 
330 W. 42nd St., New York 36, N. Y.—The Editors 
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NOVEMBER PRACTICAL IDEA WINNER was “Repair- 
ing Pipe Leaks With Plastic,” submitted by Bror J. 
Grondal, Engineering Department, Atlantic Gelatine 
Div., General Foods Corp, 
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FIG. 1559—150-Pound 
Steel Flanged End 
Valve. Sizes 1” to 4”. 
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POWELL VALVES... 


Powell Valves—the complete quality line—offer many outstanding 
features in these new Lubricated Plug Valves, such as quick and sure 
operation and a positive seal when the valve is closed. 

Valves are available with screwed or flanged ends ; single, screwed 
and bolted gland types, and in Semi-Steel, Carbon Steel, Bronze, 
Ni-Resist, Monel Metal, and Stainless Steel. Semi-Steel valves are 
rated 175 and 200 pounds W.O.G.; Steel valves, 150 and 300 pounds 


12 For more information, use coupon on last page. 


COMPLETE QUALITY LINE...POWELL VALVES 


. 


POWELL 
LUBRICATED 


FIG. 3059G—300-Pound 
Steel Flanged End Valve. 
Sizes 6” to 12”. 


- THE COMPLETE QUALITY LINE...-POWELL VALVES 


W.P. Sizes from 1” to 12’. Valves in sizes 6” and larger can be 
furnished with gears for gear operation. Distributors located in 
principal cities. For descriptive literature—or help on valve prob- 


109™ year 


The Wm. Powell Company, 
Cincinnati 22, Ohio 
FOOD 1955 
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cipitated they plug the filter cloths, thus greatly reducing 
the capacity of the press. 

The test consists of streaking an ordinary piece of filte1 
paper with a sample of the slurry. The rate and extent of 
the spread of clear liquid around the streak can be corre- 
lated with ease of filtration.—FE staff. 


Device Levels Carton Contents 


When mechanically filled into cartons, frozen french 
fried potato strips have a tendency to project above the 
sides of the container. Unless this irregular fill is leveled, 
the strips interfere with proper carton closing, if not making 
it impossible. To correct the condition we designed and 
built an improved shaker. 

Essentially, the unit is comprised of an over-carton belt 
and a cradled shaking unit driven by eccentric-actuated 
shaker-arms. 

As they enter this unit, carton lids are bent down with 
out distortion, by the over-carton belt (see photo). Side 
guards impart a lateral, shaking motion to cartons and 
contents as they move through the unit on a link-conveyor 
belt. The shaker is powered by a 4-hp motor operating at 
1750 rpm, with eccentric geared down to 4 motor speed 

This shaker has virtually eliminated the unclosed carton 
problem in our high-speed packaging line-—Wm. E.. Camp 
bell, Frozen Food Packaging Maintenance Chief, ]. RK 
Simplot Co., Food Div., Caldwell, Idaho 








Adjustable -- 
counter-weight a 


Flip~ 





Stacking on dock 











Flip Reverses Conveyor Discharge 


A counterweighted flip, pivoted at the discharge end of 
an overhead conveyor, enables us to reverse the direction 
of carton delivery, when necessary. 
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Norinally, the conveyor (A) feeds cartons to a slide (B), 
from which they are loaded into a trailer (see top sketch ). 
But when the truck is not available, the 
cases dock stac king 

Changeover is sumple. Using the same brackets, the slide 
is reversed and positioned under the conveyor (bottom 
sketch ). Then, as shown in the diagram, the flip is pivoted 
it the discharge end of the conveyor, at point (C), where 
lide (B) had been fastened. 

In operation, when a carton is delivered onto the flip, 
its weight tilts the flip until the latter contacts the slide, 
and the carton is discharged onto the slide. Then, the 
counterweight returns the flip to the horizontal to receive 
the next carton.—Norvel \lanager, 
Ierickson Bakery Co., La ¢ 


reversing feature 


Buros, Production 


W is 


FOSSC, 


Birthday Remembrance Effective 


\ once-a-year gift package given personnel at Kekaha 
Sugar Co., Kauia, Hawaii, always has a fine morale building 
effect. It goes to cach employee on his birthday. 

Chough impressive, this remembrance, consisting mainly 
of company products is not costly. ‘The package includes 
generous samples of the company’s products, including 
brown confectionary 


sugar cubelets, desert sugar, 


sugar, and individually wrapped packages of granulated 


sugar, 


Sugal 
gar, 
Along with these aie recipes, also a booklet showing 
historical development of the Hawatian sugar industry and 


an explanation of the current sugar process from growing 


of cane to bagging of refined sugar. Accompanying the 
gift is a birthday card personally signed by the manager. 
Andrew |. Wilson, Chemist, Kekaha Sugar Co., Kauia, 
Hawaii 


Determined: Cost of Cut Finger 


Does it pay to spend “indulgently” on safety 
paigns, especially when the effort is toward preventing 
uch “minor” accidents as cuts? Here's the cost of a 
cut finger—judge for yoursell 


cali 


Direct Costs 
W orkman’s 


employee’s absence for 38 days, 
for 10% disability of right first finger. Medical payments 
IX CXaminations, remoy 


Total direct 


compensation payment included cost of 


payment to employee 


included surgery and anaesthetic, 
ing sutures, and 17 whirlpool treatments 
cost amounted to $451.63 


Indirect Costs Covered 


Replacement on the job, first-aid treatment in plant 
dispensary, two-minute change-stop, time lost by foreman 
in investigating accident and arranging for replacement 
during periods of absence for treatment, etc., were indirect 
costs incurred Additional replacements were required 
to do the injured man’s work while he was absent for nine 
whirlpool treatments. Also included was time spent by 
chauffeur taking injured man to and from these treatments, 
and the car mileage and depreciation. Wages were paid 
to the injured during the ering the nine treat 
ments 

Other indirect costs 
department investigating accident, making out reports, 
wuditing bills, et Ihe total 
indirect cost was $719.04, while total cost of this “minor” 
accident—a cut finger—was $1170.67.—From “It’s Your 
SUISINIESS, American Meat Institute 
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included time of the personne] 


ranging replacernent help 
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Modernizing? 


New equipment needs 
the right instrumentation 


When you’re planning to install new 
process equipment, plan to take advan- 
tage of the full potential of modern 
methods of measurement and control. 
It’s the sure way to get top value for 
your modernization investment . . . for 


EINAMANA 


the improvements in production econ- 
omy, quality, and versatility possible 
with today’s new process equipment 
depend increasingly on control instru- 


mentation. 


Here are two important points that 
deserve consideration if you’re planning 
to modernize: 


1. Design for control. Instrumentation 
is more than a necessary appendage. 
It’s a vital, integrated part of the proc- 


ess itself. Control design goes hand in instruments lend 


hand with process design. 


2. Get the right instrument for the job. 
This seems obvious—but all too often - re 
instruments may be_ stretched or vital precision. 
squeezed to fit applications for which 
they were never intended. Each instru- 
ment should fit its function. 


UA 


Honeywell’s experienced application en- 
gineers will be glad to cooperate with 
your own staff to recommend ways in 
which you can obtain the full benefit of 
modern instrumentation. 


Honeywell offers an exceptionally wide 
line to choose from. You’re sure to find 
instrumentation with exactly the right 
performance ... at the right cost .. . to 


fit your process. ge ay of” For information on 
en 3 the varied line of 
A talk with your nearby Honeywell ; ElectroniK instru- 


sales engineer will give you a detailed mente appmone: t 

; e , food processing oper- 
picture of what instrumentation can ations, write for your 
mean in your modernization program. 
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copy of Catalog 1531, 
: “Electronik Con 
Call him today... he’s as near as your trollers.”” 
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Big volume production comes out of this 
Aseptic Canning installation in a plant 
which packs a variety of vegetables, juices 
and specialties.On panel behind the equip- 
ment are Electronik instruments which 
record and control critical temperatures. 


EVOLUTIONARY is the word for the Martin 
Aseptic Canning Process. Embodying §short- 
time high-temperature sterilization and aseptic filling, 
this high-speed operation retains natural flavors, 
colors and nutritive value of many foods . . . including 
fruit juices, vegetables and even fresh, whole milk. 


To help in the practical realization of this unique 
concept, the process designers called on ElectroniK 
instruments. Requirements were severe . . . measure- 
ments had to be fast and accurate . . . control had to 
be sensitive and dependable . . . because the process 
functions at high speed and within close limits. But 
on every score, ElectroniK instrumentation proves 
equal to the task. 


An ElectroniK controller holds product temperatures 
to tight tolerances in the critical heat-exchanger steri- 
lizer, and at the same time provides management 


| HONEYWELL | 


*Trade mark of the Minneapo!is- Honeywell ltegulator Co, 


to aseptic canning process 


with a permanent record as evidence of proper pro 
cess functioning. 


Supplementing this instrument is a multi-point 
recorder which charts other vital temperatures in the 
cooling and filling equipment. The whole control 
center is engineered by Honeywell as a complete, 
integrated system which incorporates all essential 
signalling and safety devices. 


The same Honeywell combination of accurate instru- 
mentation and process control engineering is ready 
to serve your own food production operations. For a 
discussion of your problems, call your local Honeywel| 
sales engineer . . . he’s as near as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., Indus 
trial Division, Wayne and Windrim Avenues, Phila- 
delphia 44, Pa. 


@ REFERENCE DATA: Write for Data Sheet No. 3.2-15a, “Aseptic Canning Process.” 
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NEW PROFITS 


from breaded fish, 


meat and poultry 


Introducing the Fry-O-Pac Batterer and Breader 
for continuous, fully-automatic dipping and breading 
in less than 9° of floor space. 


1% No tumbling of product 


Because of this you get and 
retain complete, uniform prod- 
uct coverage; eliminate labor 
in separation Of product, and 
have no product breakage. 


OD precticatts eliminates 


breading lumps Because 
products once dipped are 80 
transferred to Breader thai 
dripping is completely over- 
come. 


3 J Dips and breads all types 


of fish, meats and poultry 
from delicate oysters and fantail 
shrimp to odd-shaped poultry and 
meat pieces. Maximum produc- 
tion capacity is approximately 
2000 Ibs, per hour dependent upon 
the product. 


Stainless 


4) Is Sanitary 


steel used in product zone; sani- 
tary piping and fittings. Simple 
wingnut and thumbscrew disas- 
sembly permit daily cleaning 
easily and quickly. 


Here is truly mechanized proc- 
essing with dependable quality 
control to help you keep pace 
with the enthusiastic consumer 
demand for breaded foods. 


What other breading equipment offers all of these advantages ? 


J. W. GREER COMPANY 








WILMINGTON, 


MASSACHUSI 


rts 


Sales and Lngincering Offices: Chicago, Ulinois and San Francisco, California 


For more information, use coupon on last page 
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Sodium Acid Forptoeens 


Prepared cake mixes, dough Monocalcium Phosphates — Calcium and Iron Phosphates Tricalcium Phosphate— 


nut flours Baking powders; pancake,corn Enriching cereals, baby foods, Anti-caking agente for sale, 
| | | 


meal, and waffle mixes flour powdered sugar, soda 


hosphates 


help make better foods 


Grandma was a good cook . . . with recipe secrets all her own 
A pinch of this, a cup of that, and later, warm, sweet fragrances 
wafted from her kitchen. Back then, it required hours of pains- 
taking care and years of experience to bake a cake. Today, 
thanks to Vi¢tor leavening phosphates, the cake that didn’t rise 
is almosf Non-existent. Brides make perfect cakes . . . puddings 
in an instant. . . even five different kinds of pastries from one 
box of mix. All just as good as “‘grandma used to make’’ because 
today flour njillers and food processors depend on Victor for 
phosphates. j~hey, know it pays to see Victor. Write Victor 
Chemical Warks .. . 155 N. Wacker Drive, Chicago 6, Lllinais 

In The West A. R. Maas Division, South Gate, Calif. 

} at o 


Dependable Name in 


SHEN, re ~ mo 


¥ 
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Two 15 H.P. Century 
Performance Rated 
Motors drive agitator 
kettles used in the 
processing of cocoa 
products. 


Two 3 H.P. Century 
Performance Rated Gear 
Motors pack plenty of 
stamina to help keep these 
mills operating full time. 


Performance-Rated MOTORS 


cuance DOWN-TIME 
intro WORK-TIME 


e Century Motors are Performance Rated to match 
the needs of your job. From the wide range of 
types and sizes, you can select motors that are 
precisely right for your jobs—-motors with proper 
torque and speed, with adaptable mountings and 


correct frames to fit your applications. 


When you pick rugged Century Performance 
Rated Motors, you get the kind of stamina that 


stretches work-time . . . shrinks down-time. 


Many leading manufacturers of conveyors, 
pumps, agitators and other types of processing 





nisiiieiiale eS 


1/8 to 400 H.P. 


For more information, use coupon on last page. 


equipment know that this cost-cutting reliability 
helps produce satisfied customers. That’s why they 
recommend Century Performance Rated Motors. 


Select the motors to fit your needs from Century’s 
Performance Rated Line: % to 400 H.P.... 
AC and DC, single phase and polyphase . . . drip 
proof, splash proof, dust proof and explosion proof 
frames, plus optional corrosion-resistant features 

.. constant speed, multi-speed, adjustable vary- 
ing speed and adjustable speed in fine steps over 
a wide range . . . Century Gear motors with 
Duti-Rated gears. 


Call a Century District Sales Office or your 
nearest Century Authorized Distributor 


CENTURY ELECTRIC COMPANY 
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This “MICROSIEVE” 
is a perfect 
roadblock that 
quards the quality 


of many fine foods 
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No unwanted solids can pass this Dicalite filtercake — yet you get high 
throughput for full production. The reason is simple: only 10% of the 
filtercake is solid; 90% is voids, voids so tiny that even particles down in the 
colloidal and bacterial range can’t get through. Decolorizing clays and 
activated carbon are caught and held; every trace of catalyst is removed from 
hydrogenated oils and fats. 

For brilliant clarity and purity of filtered liquids; for greater stability of 
finished product; for lower filtering costs; Dicalite Filteraids have no superior. 
Impartial laboratory tests and the experience of many food processors 
support this statement. Dicalite Filteraids are produced from the nation’s 
highest-grade deposits of diatomite and are processed under strict quality 


controls to set a new high standard of excellence in diatomaceous filteraids. 


For more complete data 
on filtration, write for 


as WLLL 


DIATOMACEOUS MATERIALS 





DICALITE DIVISION, GREAT LAKES CARBON CORPORATION, 612 SOUTH FLOWER ST., LOS ANGELES 17, CALIFORNIA 
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Valves and Fittings 


The Lunkenheimer PVC Valve 
resistant to industrial chemicals! 


You can cut your corrosive fluid handling costs with the first all-plastic 
valve designed and engineered by a valve manufacturer! 


The new LUNCOR Valve, by Lunkenheimer, is made of rigid, unplasti- 
cized PVC. Every part is completely molded — body, bonnet, stem, and 
handwheel. The molding process not only gives it amazing strength, but 
protects its resistance to corrosion. You get time-tested Lunkenheimer 
quality — at surprising savings. If you have been using stainless steel 
or alloy valves for corrosive service, it will pay you to investigate the 
new LUNCOR Valve and Fittings .. . now. 


Basic material used for the LUNCOR Valve is polyvinyl chloride 
(PVC), which resists most industrial chemicals. It is recommended for 
service at pressures up to 125 psi and temperatures up to 140°F. 


A complete line of LUNCOR PVC Fittings is also available from 
Lunkenheimer — 45° and 90° elbows, tees, flanges, unions, reducing 
bushings, caps, couplings, and plugs. 


For full details, call your local Lunkenheimer Distributor, or write 
The Lunkenheimer Company, Box 360, Cincinnati 14, Ohio. 


YY 
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Continental has tailor- 
mate package service 
for your “snack” items 


A oh pochays cost wernt 


When you bring your packaging problems to Continental, 
you put your products in good hands. You can depend on 
us to supply you with beautifully lithographed containers 
with the ‘‘come hither’’ look it takes to swing impulse 
sales. But this is only the beginning. We'll offer you expert 
engineering and research help, in just the quantity you 
want. We’ll schedule deliveries to suit you exactly. In 
short, we'll treat you as if you were our only customer. 
Why not see what our tailor-made package service can 
mean to you? 


Is your product listed here? 


Let us show ‘you containers designed for: 


brown bread glozed fruit plum pudding 
candy ice cream mixes popcorn 

date bread nut breed potato chips 
fountain syrups nutmeats pretzels 

fried noodies nut butters shoestring potatoes 
fruit coke peanuts table syrup 


and many other food specialties 


CONTINENTAL ( CAN COMPANY 


CONTINENTAL CAN BUILDING, 100 EAST 42nd STREET, NEW YORK 17, N. Y. 


Eastern Division: Central Division: Pacific Division: 


100 E. 42nd Street. New York 17 135 So. La Salle Street, Chicago 3 Russ Building, San Francisco 4 
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“Naturally,” 
Food 
Sells 
Better... 


When You Sell 
NATURAL FRESH FLAVOR 


intensified by 


ZEST brings out the true 
garden-fresh flavor that nature 
put into your vegetables... 
prevents the gradual ‘‘flavor- 
fading” that may be robbing 
your brand of profit-making 
taste appeal. Step up quality 
with fuller flavor. Add ZEST, 
Staley’s 99+% pure mono- 
sodium glutamate, to your 
canned and frozen vegetables, 
soups, fish, stews, poultry... 
and scores of other foods. 
ZEST intensifies natural 


flavor already in your foods 
without adding flavor, aroma 
or color of its own. Freezing 
reduces the level of amino 
acids. ZEST restores this loss 
ZEST is effective in tiny 
amounts either before, during 
or after processing. After using 
ZEST, food processors in 
stantly notice a marked flavor 
improvement. Write today for 
all the details about the sea- 
soning that makes foods sell 
better! 
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oh? Om 
# % 
Staleys 


Mis, gal flavors. 
Name 


Staley’s 99+% Pure Monosodium Glutamate Address 


City. as 


A. E. Staley Manufacturing Co., Decatur, 


Mail this coupon for the complete ZEST story. 


A. E. Staley Mfg. Co 
Dept. FE-1, Decatur, Iilinois 


Gentiemen: Send me all the facts about ZEST — 


i 

1 

i 

4 

the amazing seasoning that boosts natural food i 
i 

i 

! 

A 
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Springs into Action... 


THANKS 
TO 
BATTERY 
POWER: 


Battery power is the most dependable industrial truck 
power available today. It is amazingly efficient because it 
springs into action instantly, transmitting energy to the 
wheels with a minimum of moving parts, a minimum 
of friction. That’s why battery-powered trucks have Specify 
THE GOULD “THIRTY” 
with New Diamond "Z”" Grids— 


; America’s Finest 
the Gould “Thirty” with new Diamond “Z” Grids. Industrial Truck Battery 


in-service records that are unequalled. There’s no power 
like battery power. There’s no battery power like 


Always Use Gould-National Automobile and Truck Batteries 


GULL 
BATTERIES 


GOULD-NATIONAL BATTERIES, INC. 
TRENTON 7, N. 4, 


©1954 Gould-National Batteries, Inc. 
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When you buy screw conveyors... 
rate them against this quality chart 


Only LINK-BELT gives you all these performance extras 








ACCURATELY 
FORMED 
FLIGHTING 


Link-Belt's specialized machinery assures accurat< 


forming, producing uniformity of flighting curvature 








UNIFORM : -) aa, Only specially selected steels are used to meet Link- 
DIAMETERS snes . Belt's rigid specifications 








WIDE 
RANGE. OF 
HANGERS 


Hangers are available in a wide range of styles and 
mountings with various bearing materials 








EASY Straightness is checked before shipping, and extra 


ASSEMBLY care is taken in handling and loading. Jig-drilled 


coupling bolt holes facilitate assembly 








ON-THE-JOB 
DISCHARGE 
OPENING 
LOCATION 


For versatility in locating discharge openings, Link- 
Belt offers spouts and gates that can be easily installed 
on the job and bolted or welded in place 








CHOICE OF ee Wide range of fixed or detachable plain discharge 
SPOUTS, j spouts or gates. Flat or curved slide type gates can be 
GATES I hand or rack-and-pinion operated 








FULLY — ) ) Only Link-Belt builds a complete, pre-integrated line 
INTEGRATED We of gear and chain drives, couplings, bearings. One 
DRIVES ; = proved source . . . one undivided responsibility 








ACCURATELY JN cet ar Added refinements of manufacture assure better fit 
FABRICATED “a of all components. And Link-Belt offers you a choice 
TROUGHS La of metals to fit your particular application 








These are only a few of the many important performance 
extras you get with Link-Belt screw conveyors. Ask 
your Link-Belt representative or authorized 

stock carrying distributor for 92-page Data 

Book 2289, 


LINK-BELT COMPANY: Executive Offices, 
307 N. Michigan Ave,, Chicago | 
To Serve Industry There Are Link-Belt 
Plants, Sales Offices, Sock Carrying 
Factory Branch Stores and Distributors 
in All Principal Cities. Export Office, 
New York 7; Canada, Scarboro 
(Toronto 14); Australia, Marrickville, 
N.S.W.; South Africa, Springs. Repre 
sentatives Throughout the World 
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Talk about service—we even help you plan 
ahead!” exclaims your Flo-Sweet Engineer, “That's 
why, when you use Flo-Sweet, you get greater sat- 
isfaction at every step. From the time you first con- 


FORMULA CONVERSION 
Flo-Sweet specialists readily 
convert your present dry sugar 
formulas to liquid. 


sider liquid sugar, during equipment layout and 
installation, up through carefully timed deliveries — 
the Flo-Sweet technical staff is at your service. Here 
are six important ways they can help you save.” 


RESEARCH 


Flo-Sweet laboratory technicians 
have long experience in 

helping customers solve 
problems involving sugar. 





SUGAR SYSTEM LAYOUT 


Flo-Sweet engineers’ quarter 
century's experience with 
liquid sugar systems saves 
you time and expense. 


STORAGE 

Flo-Sweet’s huge storage 
facilities free you from carrying 
costly sugar inventories. 





SPECIAL EQUIPMENT 


Design and installation 

of special sugar handling and 
processing equipment are routine 
procedures for Flo-Sweet engineers. 





DELIVERIES 


Flo-Sweet has set the pace Seer 

. . - Fs : 
for the industry in prompt AP I Wi oar 
liquid sugar deliveries. _-Os'7- Dees OW 


There’s excitement and drama in the history of liquid 
sugar! Get the inside story in “Pursuit of an Idea”— 
write for your free copy today. 





Distributed from Yonkers . Pittsburgh « Toledo . Detroit 


REFINED SYRUPS & SUGARS, Inc. 


SERVING INDUSTRIAL 


26 For more information, use coupon on last page 


SUGAR 


YONKERS, NEW YORK 
USERS EXCLUSIVELY 
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How Taylor protects 


the high quality of its famous wines 


Some food processors put up with pipeline corrosion simply 
because they’ve come to think of it as a part of the business. 

The foods they process contain acids or salt. “They 
corrode equipment; always have, always will.” 


How a famous winery solved the problem 
Taylor Wine Company, Hammondsport, N. Y., takes every 
possible step to preserve high product quality and purity. 
But the liquids its vast pipeline system transports contain 
corrosive fruit acids—and corrosion in pipe lines is a threat 
to product quality. 

Yet here, where pipeline corrosion could be a tough prob- 
lem, you'll find it’s no problem at all. And it’s been that way 
for 25 years; for it was 25 years ago that Taylor installed 
its first Pyrex brand pipe. 

Today over 12 miles of sparkling 2-inch Pyrex brand 
glass pipe transports the juice of the grape in every step of 
the wine-making process. And even the original lines look 
and perform like new. If, using other pipe, Taylor had had 
to replace the layout just once in that time, think of the 
money they have saved with Pyrex pipe. 


Pyrex pipelines from storage to filters in Taylor Wine Company’s plant, 


A new kind of “insight” 
PyREX pipe is transparent. You see what's inside the line. 
You're sure the right fluid is going to the right filter, mixer, 
kettle or filling machine. You see when lines need cleaning 
—and the instant they are clean. 

Speaking of cleaning, Taylor's system is typical of the 
easy method employed by processors of many foods—from 
top quality wines to maple syrup to mustard. Taylor runs a 
hot solution of alkaline cleaner through, then rinses with 
clear, cold water. Lines sparkle. They clean in place. No 
down time; no tearing down. 
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Is your plant large ®nough? 
Any plant where corrosive solutions require the replacement 
of even one line periodically can use PYREX pipe and save, 


It never wears out. 
3 


Who installs it? 
Whoever does your reg- aM 
ular pipeline plumbing 
can install PyREXx piping 
... even if they've never 
seen glass pipe before 
Installation is actually 
simpler than for many 
other kinds of pipe. In 
fact, pipe fitters fre- 
quently tell us working 
with PYREX piping is a 
pleasure compared with 
other materials. 

You can buy standard 
fittings (tees, elbows, A bottling Station showing part of 

Taylor Wine’s 144-mile PyRex pipe system 

spacers, and other PYREXx 
units) to complete any kind of layout design. Pyrex pipe 
comes in 1”, 142", 2”, 3", 4” and 6” sizes. 

What does it cost? 
Pyrex brand glass pipe is actually the lowest cost, corrosion 
resistant pipe you can use. Initial cost is favorable. Long serv- 
ice life, low maintenance and no replacement all add savings 


Next Step 
We have helpful bulletins telling you more about Pyrex pipe 
in the food processing plants. We'd like you to have free 
copies. Write or call us for these or just use the coupon below 
for prompt action on our part 


wy CORNING GLASS WORKS 
Cnnung CANS Aestaich a Glass 


CORNING GLASS WORKS, 51 Crystal Street, Corning, N.Y. 
Please send me the printed information checked below: 


[_] Bulletin EA-1; “PYREX pipe in the Process Industries.” 
[) Bulletin EA-3; Catalog of PYREX pipe and fittings. 
[] Bulletin PE-3; 'PYREX pipe installation manual," 


Name Title 
Company 


Address 


For more information, use coupon on last page 








Director of Engineering tells: 


Leonard F. Patridge (2nd from left), Arnold Engi- 


neering Director, watches as operation of the new 
bread-freezing and storage plant begins. 


WhyArnold Bakers chose“Freon’ refrigerants 
for their new bread-freezing plant 


Worker checks bread in the quick-freez- 
ing room at Arnold Bakers’ plant in 
Port Chester, New York. 


Both the Fuller rotary compressor (left) 
used as a “booster” unit and the Carrier 
reciprocating unit are charged with 
“Freon-12"' dichlorodifiuoromethane. 


28 For more information, use coupon on last page 


Shipping frozen bread over long 
distances opened up vast new mar- 
kets for Arnold Bakers’ premium 
bread. We asked Arnold’s Director 
of Engineering, Leonard F. Pat- 
ridge, why equipment charged 
with “‘Freon”’ refrigerants was se- 
lected to do the job. We couldn’t 
put the reasons more strongly than 
he did: 

“If we had any other refrigerant 
than ‘Freon,’ we would chance 
ruining our product, injuring our 
employees and going out of the 
frozen-food business.” 

Mr. Patridge explained by 


pointing out two advantages of 


‘'Freon’’—advantages vital in 
cooling or freezing food. “It has 
no odor, and it is practically non- 
toxic. We can’t take any chances 
of contaminating our products. 
One loaf of bread or one roll with 
an off taste or odor would ruin our 
reputation. So we absolutely need 
‘Freon.’ ”’ 

“Freon” refrigerants also help 
keep temperatures precisely con- 
trolled in Arnold’s quick-freezing 


FOOD 


ENGINEERING, 


room. Despite constant opening of 
doors to remove frozen bread, and 
despite the warmth of unfrozen 
bread put in its place, ‘“Freon”’ 
refrigerants keep temperatures 
close to the ideal —20°F. Mr. Pat- 
ridge wants. 


Mr. Patridge is one of many en- 
thusiastic friends won by “‘Freon’”’ 
in the food-refrigeration field. 
These men want a refrigerant 
that’s nonflammable, nonexplo- 
sive, practically nontoxic . . . one 
that’s free of acids and won’t cor- 
rode equipment. They absolutely 
need a refrigerant that’s free of 
odors. No wonder they specify 
“Freon” —the proven standard of 
the refrigeration industry! 


Whether you need refrigeration 
and air conditioning for a huge 
plant or a small unit for a specific 
job, your equipment will serve you 
better if it’s charged with “Freon.” 
Write for fuil information to E. I. 
du Pont de Nemours & Co. (Inc.), 
“Kinetic”? Chemicals Division, 
Wilmington 98, Delaware. 
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Here’s how Arnold Bakers use refrigeration 
with safe, dependable “Freon” refrigerants 


5 eae rea 
Slt Bile ES * Saas 


1,000 POUNDS PER HOUR is the capacity of the quick- 
freezing room. A rack load of fresh-from-the-oven bread 
takes about 45 minutes to freeze. At all times the bread 
is safe, thanks to safe, odor-free Du Pont “Freon” re- 
frigerants. 


DESPITE CONSTANT OPENING and closing of the doors 
to bring in or take out bread, temperatures in the storage 
room must be held close to O°F. Mr. Patridge, Director 
of Engineering, Arnold Bakers, Inc., credits efficient units 
charged with ‘‘Freon”’ refrigerants for making this an 
easy job. 
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IN A MATTER OF MINUTES bread passes through the 
packaging room, where men carton the loaves. Working 
comfort sets the temperature here at 50°F. Quick handling 
prevents the bread from thawing and losing the aroma 
“locked in”’ by the quick freezing. 


_ 


— 


COLD ON THE ROAD is maintained by a truck freezer 
charged with ‘‘Freon-12.”’ It will keep the bread at O°F. 
all the way to Miami. Imagination like this has widened 
the market for Arnold's premium baked goods. 








* " a 
SAFE REFRIGERANTS 


ise Du Pont'’s 
d hkhydroca 


*'*Freon’’ registered trade-mark 


for its fluorinate 


cena THINGS FOR BETTER LIVING ... THROUGH CHEMISTRY 


roon refrigerants 
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New B. F. Goodrich belt good 
for 85% of all food-handling jobs 


ERE'S the most usetul Conveyor belt 
| | made for the food industry, It’s the 
B. F. Goodrich Highseal, built to han 
dle 85 out of every 100 food-handling 
jobs, and last longer doing them 

Phe attractive green color is the first 
thing you nouce about this belt. Light 
ing experts and color specialists call it 

sight-saving”’ green, By reducing glare 
and eyestrain, the belt literally elimi 
nates headaches on inspection lines 


}} 


A new rubber compound 


1 pives this 


B. F. Goodrich belt good resistance to 


food acids, Most greases farcs and alka 


30 For more information, use coupon on last page 


lies. It can handle cold products down 
to zero, as well as hot ones up to 212°, 

Food particles can’t grind into High- 
seal's smooth, polished surface. That's 
why it’s so easy to clean. Oily foods, 
sticky icings, even scuff marks from 
banging pans, wipe right off with 
damp cloth 

For those jobs where 
are not a problem, the B. F. Goodrich 
Kleenseal is the belt to use. It costs less 
than the oil-resisting Highseal belr, yet 
has the same green color and all the 


other advantages. 


FOOD 


oil and grease 


ENGINEERING, 


It will pay you to find out more about 
these work-saving, money-saving im- 
provements in food-handling belts. 
Have a BFG distributor survey your 
belting needs and recommend the right 
B. F. Goodrich belt for your process. 
The B. F. Goodrich Company, Dept M-354, 
Akron 18, Ohio. 


B.E Goodrich 


INDUSTRIAL PRODUCTS 
DIVISION 


JANUARY, 1955 
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“People often are hoggish about paper towels " 


_ r realizing it they'll use from two to four single fold 
towels just for drvine 


wasting as much as 40 inches of paper toweling. 
RB “ hi . : 
jut you can contro] this waste. 


With savings up to 40%! 
How ? 


By installine WESTROLL TOWELS in West Micromatic Cabinets 


QEOPLE quic kly unroll as little or as much as they want 
But without realizing it they take less. Averaging 17 inches of 


soft, absorbent WESTROLL 
Saves janitors time, too 


— one filling of the tamper-proof cabinet equals four 


of a single fold towel dispenser 
there's less litter to clean up 


And washrooms are cleaner, neate1 


ET a West representative tell you more about WESTROLL 


OLDEST AND LARGEST Zeconomies. Or send for our WESTROLL folder. 


COMPANY OF ITS KIND 


IN THE WORLD 


WEST DISINFECTING COMPANY 
| 42-16 West Street, Long Island City |, N. Y. (Branches in principal cities) 


‘ 7 ' | In Canada: 5621-23 Casgrain Ave., Montreal 


4 & i'd like a FREE copy of your folder or jtting towel costs with WESTROLL 
DISINFECTING 


I'd like to have a WEST representative telephone me for an appointment 


(Tear out this coupon and mail it with your letterhead) 
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Check 2 New Griffith Antioxidants for 


More Oxidative Stability 


For More Foods 
At Low Cost... . 


Compare the Performance 
of these Formulas with that 
of Any other Antioxidant 


Highly effective in retarding oxidation for long period 
in low concentration 


Excellent "carry-through”’ stability after exposure to 
high (baking) temperatures 


Non-toxic 


GP 


imparts no flavor, odor, or color 


Develops no flavor, odor, or color during its 
stabilizing life 

Doesn't cause metal-reactive discoloration 
of product 


Oil-soluble 
Water-soluble 
Reasonable in cost 


Packed in convenient non-returnable drums 


We'll be glad to consulf 
with you in selecting the 
proper antioxidant fof 
most effective and eco; 
nomical stabilization of 
your products. Write us 





*U. S. Pat. No 2,677 616 


32 For more information, use coupon on last page. 


FOOD 


“6-5” 


YES—Contains 
Propyl Gallate 


YES—Contains 
BHT and BHA 


YES—Contains 
Patented ’ 
Lecithin-Citrate 





Shortening e Lard 
Fish e Chicken 
Peanut Oil e Olive 
and other Vege- 
table Oils « Citrus 
Fruit Flavors and 
Essential Oils 


“6-16” 


YES—Contains 
Propyl Gallate 


YES—Contains 
BHT and BHA 


YES 
33 
ES 


YES—Contains 
Monoglyceride- 
Citrate 


YES 
YES 


LABORATORIES, Inc. 


ENGINEERING, 


JANUARY, 


IN CANADA—THE GRIFFITH LABORATORIES, LTD. 


CHICAGO 9, 1415 W. 37th ST. ¢ LOS ANGELES 58, 4900 GIFFORD AVE. 
NEWARK 5, 37 EMPIRE ST. « TORONTO 2, 115 GEORGE ST. 


Loboratorios Griffith do Brasil, S.A.—Caiza Postal 300 Mogi das Cruzes, Sao Paulo, Brasil 
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WITH AN 


AMESTEAM 


GENERATOR 


For: 
PROCESSING 
HEAT — POWER 


20 sizes, 10 to 600 H.P., 15 to 200% 
W.P., oil, gas or oil-gas combina- 
tions with quick fuel switchover 
feature. 


SAVINGS IN FIRST COST! 


Your purchase price includes complete unit — no 
hidden “extras” to buy later on! 


SAVINGS AT INSTALLATIONS 


Just set on level concrete floor, connect to service 
lines and breeching. Nothing to assemble, No 
brick work required. 


EASY TO CLEAN SAVINGS IN OPERATION 


All piping, wiring and operating Ames-designed davit hinged flue A minimum of supervision — lower manhour 
parts completely assembled | and covers and baffle provide quick requirements for maintenance — easily replaced 
tested at factory — units shipped and complete access to the furnace z ° , , ; 

in ready-to-fire condition ! and all tubes. inexpensive plastic refractories — 80% thermal 


efficiency. 


Write for bulletin today! 
AMPLE ROOM 
underneath for ser- AMES IRON WORKS, INC. 


vicing auxiliary 


equipment. Control Oswego, N. Y., Box B-15 


te | 
panel at eye leve Bertinwnie 


Please send me further information on AMESTEAM 
GENERATORS and name of nearest representative 


NAME 


COMPANY 


AUTOMATIC ADDRESS 


operation, fully 
safeguarded, is pro 


vided by factory 

installed and tested AMES 

eum IRON WORKS nc 
. 


BOX B-15 OSWEGO, N.Y 
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Youl oun Fortioe [ellor... in one easy lesson 


sistance and perennial beauty of stainless steel can give 


It doesn’t take much experting to forecast the com- 
petitive edge that Allegheny Metal can give you. 

If you're one who'd use stainless stecl in plant or 
processing equipment, its ease of cleaning, low main- 
tenance and long life can cut production costs and raise 
your quality standards. If you use it in a product, the 


matchless strength, high corrosion resistance, wear re- 


you a bale of extra value to sell. 

Either way, you'll have something going for you when 
the chips are down. @ Now's the time to start Allegheny 
Metal working for you, and we're ready to help every 
possible way. Allegheny Ludlum Steel Corporation, Oliver 
Building, Pittsburgh 22, Pa. 


Make it BETTER-and LONGER LASTING-with 


weo 4606 ¢ 





Allegheny Metal (=? 


Alncess STE 


Warehouse stocks carried by ali Ryerson steel plants 


For more information, use coupon on last page. 
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Mother nature has provided us with the largest 
source of Western long fiber paper pulp from 
Crown Zellerbach’'s tree farms. 


NA TURE GI VES US A HAND These long fibers are used exclusively in all our 


packaging papers to provide the toughest wrap 
pers. Laboratory tests and actual customer use 
prove that Western Waxed packaging papers 
have 25-40% higher tear strength than papers 
which are made from shorter fibers. 


These same long fibers are further processed by 
us to provide maximum softness and pliability. 


another reason why Western Waxed 


packaging materials are the best 


WESTE X&D PAPER 
DIVISION ¢ ERBACH CORPORATION 
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SEE MOYNO PUMPS AT BOOTH 7107 
NATIONAL CANNING SHOW 


CONRAD HILTON, CHICAGO, FEB. 19 TO 23 


what does that have to do 
with my pumping problem?” 


Vlenty! That is, if the material you handle, like chow mein, will go 
through a pipe. If it will, the amazing Moyno Pump may be just 
what you are looking for! 

This pump is different, without being a prima donna. It is new, 
yet thoroughly service-proved for liquids, pastes, solids in suspen- 
sion, abrasive-laden slurries, and a long list of other applications. 

Perhaps, like the chow mein producer, you need to handle 
materials smoothly, without squeezing. The answer is progressing 
cavities—found only in the Moyno. Or, your problem might be 
olved by another of the unique Moyno characteristics shown at 
right 

If your materials moving costs seem high—if you have a pumping 
problem — or if you are wondering whether the Moyno is adaptable 
to your product, write us today! Ask for 
a free copy ol Sulletin 30-F E. 


eee ys 


f 


SPRINGFIELD 99, OHIO + BRANTFORD, ONTARIO 


py 


 ROBEING 
RX) 


> 
‘(itl 
t J 


Electric & Hand 
Hoists & Crane 











About the chow mein application: lad- 
ling proved to be too slow and ex- 
pensive. Ordinary pumps made soup 
out of the celery. Moynos work per- 
fectly; cost 3 less! 


Features of the MOYNO® 
that may solve YOUR pumping problem 


Positive Displacement -Moynos are 
ivailable to pull up to a 29" vacuum 
while dise harging under pressure Big 
Moynos deliver up to 250 g.p.m. Pres 
sures to 600 p.s.i. obtainable 

Gentle —no churning; won't break up 
semi-solids ... won't aerate liquids 
Reversible-—— pumps with equal efficiency 
in either direction 

Trouble-Free —self priming; won't cav! 
tate or vapor-lo f Just one moving 
part—no valves to stick, no pistons to 
gum up. Built for tough service, Kasy 
to maintain 

Versatile-—adaptable to washers, drink 
dispensers, gasoline pumps, oil burn- 
ers, etc.—or can be custom-designed 
to meet your requirements 














Pep up the flavor of 


compound coatings with Monsanto 
Didetehecveureberommvecventuane 





To put new zest into your hard 
butter coatings try Monsanto 
Ethavan or Vanillin. They are 
particularly important because 
hard butter coatings absorb more 
flavor than older-type cocoa but 
ter coatings. 

Better still, Monsanto Ethavan 
and Vanillin have high “staying 
power,” retain their flavor during 
hot processing. 

Monsanto Ethavan and Vanillin 
come to you in the form of pure, 
fine crystals and can be added to 
a compound without diluting or 
lowering the viscosity. 

Next time, add either of these 
two fine products to your formu 
lation or specify them to your 
flavor supplier. 

For more information on the use 
of these ingredients in compound 
coatings, call the Monsanto office 
near you, or write: Organic 
Chemicals Division, MONSANTO 
CHEMICAL COMPANY, Box 
178-A, St. Louis 1, Missouri 


Ethavan: Reg. U. 8S. Pat. Off 








MONSANTO. 
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SERVING INDUSTRY. WHICH SERVES MANKINO 
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po you go dll {Ile Wal 


with quality control? 


FTER so carefully maintaining the nighest pos- 
F eres standards of quality during the manu- 
facture of your products, it will pay you to pro- 
tect that product quality during shipping, too. 
USS scale-free, rust-inhibited Drums will keep 
your products clean and uncontaminated. There 
is no grease, dirt or scale in a USS Steel Drum 
to affect its contents. A surface absolutely clean 
physically and chemically—is covered with a 
tightly adherent, truly effective rust-inhibiting 
coating. 

This means that USS Steel Drums are better 
for you .. . better for your customers. It means 
that you now have a dependable means of guard- 
ing the quality of your products after they leave 
your plant... that you can now take advantage 
of the great strength and durability of steel drums, 
and at the same time, be sure of contamination- 
free shipment and storage of products. 


United States Steel Products fabricates stainless, 
galvanized, tinned, painted and decorated drums 
and pails. Furnished in capacities from 21% to 110 
gallons, with a variety of fittings and openings to 
fit your particular requirements. 


WRITE FOR FREE BROCHURE 


For additional information on this quality steel 
drum write to us at New York for this full-color 
brochure, “USS Drums—100% Scale-free and 
Rust-inhibited.” 


UNITED STATES STEEL PRODUCTS 
DIVISION 


UNITED STATES STEEL CORPORATION 
30 ROCKEFELLER PLAZA, NEW YORK 20, N. Y. 


Los Angeles and Alameda, Calif. - Port Arthur, Texas * Chicago, Ill. 
New Orleans, La. + Sharon, Pa. 


USS STEEL DRUMS 


“It's Better ta Ship in Steel” 


For more information, use coupon on last page. FOOD ENGINEERING, JANUARY, 1955 
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Thermoid 
Multi-V Belts Diabet Pats 
cut operating costs 


Ss a 


C, Dand E 


There’s a Thermoid V-Belt for every plant application. 
Section Belt 


Every belt is pre-stretched to provide longer service and 
maximum power transmission without slippage. Thermoid 
C, D and E sections are rayon-grommeted for brute 
strength and extra flexibility that withstands repeated 
shock loads. The entire belt is vulcanized into a solid unit 
that resists moisture, abrasion, internal friction and heat. 





Get longer wear with less maintenance .. . cut your 
operating costs with Thermoid Multi-V Belts. To meet the 
exacting requirements of any plant service, your Thermoid 
Distributor carries a complete line of Thermoid 

Multi-V Belts, Hose and Conveyor Belting. Call him 

or write direct for complete information. 


Matpl V-Bots » Wrapped & Molded Hove. 


Conveyor & Elevator Belting « Transmission Baling therm ny | “Rubber Sheet Packings * Molded Products 
Ef, Industrial Brake Linings and Friction Materials 


Aa STE 


Thermold Gomoany - Offices & Factories: Trenton, N. J., Nephi, Utah 
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Licensed by HM. J. Hersey, Jr 


Diagram of operating 
design of filter tube. 
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DUST CONTROL 


OUTSTANDING DAY REVERSE 
JET FILTER ADVANTAGES 

© 99.99 -+Y%, Filtering 
Efficiency 

* Up to 5 Times Higher Filter- 
ing Rates 

* 100 per cent of Equipment 
Investment Is in Operation 
at All Times 

* Smaller Size with Higher 
Capacity Saves Valuable 
Plant Space 


Handles 5 times more dust 
laden air per square foot of 
cloth than conventional dust 
filters 


| 
Fa, iy 


~. 


(Aveileble in multiples of 4, 8, 12, 


16 and 32 tubes) 


SINCE 


181] 


The automobile has changed America’s living habits and the 
Day High Pressure Reverse Jet Filter has changed American 
industries’ dust control-methods. To match the challenge of 
changing times and changing needs Day leadership revo- 
lutionized the control of dust by utilizing the Hersey princi- 
ple of filter cloth cleaning with HicH PRESSURE REVERSE 
Jet Arr. This advanced type of filter handles Five Times 
More Dust LADEN AIR per square foot of filter cloth than 
conventional filters. This is the most important improvement 
in dust filtering in 50 years. 

Modern manufacturing methods demand modern dust 
control methods. There is nothing that will match the high 
on-the-job efficiency provided by Day filters. It is a proven 
fact that one Day filter recommends another. Day High 
Pressure Reverse Jet filtering has been used by leading 
companies for more than 5 years. 87°, of Day filter users 
have ordered additional Day Reverse Jet Filters. For maxi- 
mum filtering results from a minimum filter investment 
write for complete facts. Day gives you tremendous savings 
in valuable plant space, installation and maintenance costs. 


Write toDAY for FREE Bulletin 528-R, about 
America’s most advanced dust filter. 


The DBY Company 


817 Third Ave. N. E. . Minneapolis, Minnesota 
IN CANADA: P.O. Box 7OD, Ft. William, Ontario 
Branch Plants: Buffalo, Ft. Worth and Toronto, Ontario 


Representatives in Principal Cities 





AIR POLLUTION with DAY DUST CONTROL 





For more information, use coupon on last page. 
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Keller becatise .++ They are pressure sealed 
with an insoluble lubricant readily renewed while 
the valve is in service. Lubricant completely surrounds 
the plug ports assuring a tight seal against leaks. It also 
insures ease of operation by reducing friction between 
the body and the plug while at the same time protecting 
the finished surfaces against corrosion and wear. 


Walworth Lubricated Plug Valves are the most satis- Lubricant system of @ Walworth No. 1700F 
factory valves available for the handling of gritty Regular Gland, Wrench Operated, Steel-iron, 

- Lubricated Plug Valve. Other Walworth Lubri- 
suspensions, and many other destructive, erosive, cated Plug Valves include Single Glend, end 
and corrosive industrial and chemical solutions. Ball Bearing types. Sizes to 30-inches — pres- 

; ae ai to 5,000 psi, and f 
They are ideal for general refinery and pipeline chiens Peng eee ee 
service. 
For full information see your Walworth Distribu- 
tor, or write for your copy of Bulletin 111. Walworth WALWORTH 
Company, General Offices, 60 East 42nd Street, New 
York 17, N. Y. Manufacturers since 1842 
valves... pipe fittings . . . pipe wrenches 


60 East 42nd Street, New York 17, N. Y. 


DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 
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BUT THISLL KEEP ‘EM HOOKED | 


A sparkling aluminum foil package not only attracts new 
customers —it helps keep them coming back for more! 


That's because aluminum foil protects the quality of 
food products as no ordinary packaging material can. Non- 
porous foil seals in freshness. Imparts no flavor. Reflects 
heat and light. Indefinitely keeps out moisture and air— 
thus prolongs shelf life, and permits distribution over 
greater distances to profitable new markets. 


Flexible in production, foil is pliable, easy to handle, 
easy to print on. Takes economical and reliable heat seal. 
Can be printed, colored, coated, embossed, combined with 
other materials. Superior cold transfer characteristics for 


frozen foods. 


Let aluminum foil’s unique combination of sales appeal 
and quality protection give your sales a boost—as it is 
doing for more and more progressive food processors. 


42 For more information, use coupon on last page 


We don’t make packages, but ... there are many leading 
converters eager and qualified to tackle your packaging 
problem with you. These converters rely on Kr Alu- 
minum as a major supplier because we are an d 
operation, producing foil of unsurpassed quality i: le 
range of specifications. Our Engineering Staff is table 
to work closely with converters and with you. 


For names of leading converters contact the Kaiser Alu- 
minum sales offices listed in your telephone directory, or 
Kaiser Aluminum & Chemical Sales, Inc. General Sales 
Office, Palmolive Bldg., Chicago 11, Ill.; Executive Sales 
Office, Kaiser Bldg., Oakland 12, Calif. 


‘alser Aluminum 


setting the pace —in growth, quality and service 
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Here is the 


“INSIDE INFORMATION” : 


ALL- 


on FALK ;1:2. Shaft Mounted Drives 


Take a careful look inside the Falk all-steel Shaft Mounted 


Drive, and you will know why 
famous Falk family is ideal fo 


this newest member of the 
r applications where direct 


mounting on the driven shaft is desirable. It is the only drive in 
its field with all these superior ‘‘In-built’’ factors: — 


1 All-steel Frame, with more than 
double the rigidity of iron, supports 
all rotating elements. 


2 Precision Helical Gears, designed 
and machined by Falk, rated to 
AGMA standards. 


3 Pressed Steel Housings, whose sole 
function is to keep oil in, dirt out; 
easily removed for gear inspection 
without dismnounting unit. 





4 Through Hollow Shaft with counter 
bore provides for easiest 
installation or removal from driven 
machine shaft extensions. 


5 Backstop can be furnished with the 
unit or added later for positive 
prevention of reverse rotation. 

6 Positive Lubrication, continuous direct 
dip of revolving elements at al! speeds. 

7 Tie Rod and turnbuckle serve as 
anchor and facilitate V-belt or chain 
adjustment. 


Write to Department 247 for 
engineering bulletin, including selec- 
tion and dimension details. 


THE FALK CORPORATION, Milwaukee 8, Wisconsin 
MANUFACTURERS OF 


© Motoreducers © High Speed Drives 
© Speed Reducers 
© Flexible Couplings 


* Shaft Mounted Drives © Herringbone Gears 


FOOD ENGINEERING, 


* Special Gear Drives 
© Single Helical Gears 


JANUARY, 


© Marine Drives 

© Steel Castings 

© Weldments 

© Contract Machining 


1955 


EFFICIENT 
SPEED REDUCTION 
IN LIMITED SPACE 


SIX SIZES 

e 1/2 to 30 hp 

e Single or double 
reduction 

e Wide output speed range— 
420 to 10 rpm 


Expressly designed for topflight 
performance on installations requiring 
considerable speed reduction in limited 
space, the all-steel FALK Shaft Mounted 
Drive has quickly won acceptance through 
out industry. This sturdy, compact, versa 
tile reducing unit is an ingenious variation 
of the highly successful FALK Motoreducer 
design, pacemaker in its field for more 
than 20 years. Here, the time-proved 
design is adapted for mounting directly 
on the shaft to be driven, using V-belt 
connection to motor. Investigate now! 


A FEW TYPICAL APPLICATIONS 


3) ’ ( Hy ~) N 
ie 4h ee (9 } Sh \ 
J a’ by? i ie "i 

APRON FEEDER 


LINE SHAFTING 


ay 
ae 


SCREW CONVEYOR 


L Pert 


\) 
fi om 


BELT CONVEYOR GRAVEL CLASSIFIER 


ALK 


+++@ good name in industry 
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Take pity on Herman 

(an overworked engineer). =< 
With time at a premium, busy, busy “\ lg ig 
Herman had to devise a simple, ; 
compact, and safe method for 

using plant steam to heat water 

for tank and vat scouring 

purposes. It was also desirable 

that some means be provided for 

controlling the hot water 

temperature. 


Herman decided a jet was ideal for 
the job. Herman was right! 

He took pencil, paper, and slide rule 
in hand and settled down to 


THE CASE OF THE JET AP 
AND THE OVERWORKED 


work out the problem . 

Syphon? Eductor? Exhauster, 
compressor, jet vacuum pump? psi? 
gpm? Derivation, computation, check. 





Herman was wrong! And, he 
knew it—knew there had to be 
an easier and better way. 

So this is what he did... 





Moral ! Request 

a copy of Bulletin 
J-1 for your files. 
Make use of a 
qualified specialist, 
your nearest 


SK Sales Engineer. 


Schulte and Koering 


COMPANY 
MANUFACTURING ENGINEERS 





2223 STATE ROAD, CORNWELLS HEIGHTS, BUCKS COUNTY, PA. i 
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FASTEST filling machine yet built, first Pfaudler 35 was installed in this Heinz baby food line. 


NO-CAN-NO.-FILL mechanism (arrow) 
is electrically controlled, pneumati- 
cally activated. Handle at top of ma- 
chine is used to adjust amount of fill; 
accurate to +1/10 oz, 


ae 


te 


ELECTRIC BRAKE on underside of filler 
permits split-second stopping. 


Another milestone in food packing... 


New 800-can-a-minute filling machine 


makes its debut at Heinz Canadian Pliant 


800 cans of baby food a minute! 
That’s the story at the H. J. Heinz Co. plant, 
Leamington, Ontario, Canada, where the first 
Pfaudler 35 station piston filler earned its wings. 

If you package viscous or semi-solid products, 
you'll be pleased to know that you can now enjoy 
the same high-speed, 800-can-per-minute filling. 

To make this speed possible, we’ve given the 
new Pfaudler 35 several unique design features 
an electric brake that stops the machine within 
2/10 of a second; a pneumatic no-can-no-fill 
mechanism which is electrically controlled; an 
adjustable track which tilts the speeding cans to 
the proper angle for filling. 


Easy maintenance 
You have only three points on the entire machine 
to lubricate by hand. All gears are immersed in oil 
and automatic forced lubrication is supplied to 
all bearings in the base. 
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One man can clean the machine. There are only 
two parts for him to remove——the valves and the 
pistons—-and no tools are needed. Liquid seal 
eliminates piston rings. 

This machine accurately fills cans, jars and 
composition containers up to 16 oz. You can 
adjust amount of fill precisely, to within +1/10 
oz. In most cases. 

Bring high-speed filling into your plant, with 
the fastest filler in the world. Mail the coupon today. 


THE PFAUDLER CO. 
Dept. FE-1, Rochester 3, N. Y. 


Please send full data on the new Pfaudler 
station piston filler, 


Name 

Company 

Title 

Address 

City Zone 


State 


For more information, use coupon on last page 





VALUABLE TIME ...FOR SALE! 








When a chemical or food processing plant replaces 
filters or settling tanks with a De Laval Centrifugal, 
what it really gets is time... time saved! 


De Laval Centrifugals make liquid-liquid, liquid- 
solid or liquid-solid-liquid separations continuous. 
They do in seconds what would take old-fashioned 
methods minutes, or even hours—and do it better. 
They pay for themselves fast, too! 


Let us show you, factually, how De Laval Centrif- 
ugals have made “stop-and-go” separation, con- 
centration and clarification obsolete in many plants. 








DE LAVAL 


for faster processing systems 





THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago 6 + OF LAVAL PACIFIC CO. 61 Beale St. San Francisco S 
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Time stands still inside your package... 


bining* several layers of these materials 


ACMEFLEX 


Does every tick of the clock rob your 
product of a fractional share of its original 
goodness? 


If your product is painstakingly perfect 
the day you pack and ship it, will oxida- 
tion, moisture or light steal some of that 
goodness before it reaches the consumer? 


Such loss need not occur... not in this age 
of scientific packaging. Today’s packag- 
ing engineer has dozens of flexible mate- 
rials to choose from. Each has its own 
unique protective characteristics. By com- 


into a single sheet, Acmeflex allows you to 
handpick the protective qualities you need. 


Acmeflex is available in an almost unlim 
ited range of combinations... transparent 
films, metallic foils, plastic-coated papers, 
combinations of all three! You specify the 
protective and visual goals of your pack- 
aging, we do the rest. Acmeflex can be 
printed to your specifications and is de- 
livered on webs for high speed packaging 
equipment. 


SEND FOR THE ACMEFLEX CATALOGUE today. 
It contains samples of a Acmefiex com- 
binations together with their protective 
specifications. 

ACME BACKING CORPORATION 
Meadow and Bogart Streets, Brooklyn 6, N. Y. 
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ACMEFLEX 


The barrier packaging that defies the elements. 


For more information, use coupon on last page 





For good taste 
ne: 


ya 


For good health 


For good blending 


Vi ; . J : 4 


101 Pork Avenue, New York 17 * Railway Exchange Building, Chicago 4 


48 


B,, 





Delicious Cream of Rice is a family favorite. 
Enriched with essential vitamins, it not only 
tastes good, but is good for you. 


Thorough blending of vitamins is, of course, 
imperative. A plc 5 cu. ft. stainless steel 
blender®, equipped with intensifier bar*, 
effectively blends four basic vitamins — 
niacin, thiamine, riboflavin and iron com- 
pound. This is another example where the 
food industry has selected the p4« twin 
shell blender to precision blend these im- 
portant vitamins. 


Loading is simplified by quick opening, 
dust-tight covers. Discharge is rapid, too, 


P 


* patented 


For more information, use coupon on last page. 


* 1700 Walnut Street, Philadelphia 3 * 96-A Huntington Avenue, Boston 16 * 


with the pre-blended vitamins emptied di- 
rectly into containers for subsequent blend- 
ing with the rice. Its smooth baffle-free 
interior facilitates clinical cleaning. 


The application of pc twin shell dry 
blenders to your particular processes will 
assure efficient blending at low cost. Why 
not pre-test your materials in p-4e’s special 
blending laboratory. Send a sample of your 
materials for a thorough blending analysis, 
or write for catalog 12, no obligation. 


the Patterson-Kelley Co., inc. 
1510 Lackawanna Avenue, East Stroudsburg, Penn. 
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They're light... tough... turn on a dime 


ov WEAR: EVER 


You can probably think of a hundred and one cases where 
our new small truck can help you speed up your operations. 
Lighter than many a baby carriage, it rolls easily, turns 
on a dime, stores in a minimum of room. It’s husky, too 
made from a special extra hard aluminum alloy that 
stands up under hard usage, resists dents and gouging. 
You'll like its smooth finish and smart appearance. 


No. 5462 
Length 34" 
Width 20% 


' 
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Welds are carefully ground, corners skillfully contoured 
for easy cleaning. Hard rubber wheels in husky swivel 
casters are sturdily mounted at each corner. 

But take a look. See if this new economical Wear-L ver 
truck doesn’t fill a long-felt need in your plant. Just call 
your dealer or send us the coupon below for full details. 

Trucks also available in 1000 Ib. capacities. 


= 
=. 
i mey 


Height 18 3/16" 
Meat Capacity 225 Ibs. (4.‘ 
Weight 30 Ibs 


The Aluminum Cooking Utensil Company, Ine., 


$10 Wear-liver Bldg., New Kensington, Pa 


C) Send me your catalog 


OQ Have representative see me regarding your trucks 


river 


Vill in, clip to your letterhead and mail today 


For more information, use coupon on last page 





In the mass market manufacture of populor price candies 
and confections a low cost, powerful, yet good quality flavor is 
essential. Cosmo Flavors, one of D&O's oldest and most widely 
accepted lines meet each of these specific requirements. Practically free 
from low boiling ethers, COSMO FLAVORS resist the high 
temperatures of manufacturing processes, and a pure ethyl alcohol 
solvent provides excellent solubility. Due to their strength, COSMO 
FLAVORS offer high quality at very low cost. Selection is complete 
and application universal. A copy of the new COSMO 
BROCHURE giving listings, formulas and directions for use will be 


forwarded on request. Consult D&O. 


Our 156th Year of Service 


1)\0)) DoDGE « OLCOTT, INC. 


180 Varick Street * New York 14, N. Y. 


Sales Offices in Principal Cities 


, ESTABLISHED 1798 | 


< 


® 
ESSENTIAL OILS + AROMATIC CHEMICALS + PERFUME BASES + FLAVOR BASES + DRY SOLUBLE SEASONINGS 
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THE WAY UP IS OILGEA 


Beer Can Filling and Closing Machines equipped 
with Oilgear “ANY-SPEED"” Drives are operating 
in many breweries. With Oilgear, beer can filling 
and closing production climbed from 360 to 600 
cans a minute. 


PIONEERS...NOW THREE PLANTS 
FOR FLUID POWER 
PUMPS, MOTORS, TRANSMISSIONS, CYLINDERS & VALVES 








“ANY-SPEED’’ DRIVES BOOST FILLING-CLOSING RATE TO 600 


BEER CANS PER MINUTE. SIMPLIFY MACHINE DESIGN TOO. 


There is a necessity upon every machine 
designer to improve the performance of 
his machines—if he can. When the de 
signers of beer-can filling and closing 
machines raised the rate from 150 to 360 
cans per minute, the drive limit seemed 
to be reached. Yet, their users wanted 
more production without spillage or 
can conveyor problems. 

Then these engineers tried Oilgear 
“ANY-SPEED” Drives...the Fluid 
Power and Control that gave them what 
they wanted and—even more 

These engineers stipulated: ¢ acceler 
ate machines to half speed in 2 seconds 
® accelerate machines to full speed in 5 
seconds @ decelerate and stop machines 
in 4/10 seconds @ a filling-closing rate of 
425 cans per minute 

The Oilgear drive accelerated and de 
celerated so smoothly, it actually pro 
vided: @ acceleration to full speed in 2 
seconds @ deceleration and stop in 2/10 
seconds ® a filling-closing rate of 600 


cans per minute 


That’s not all. Oilgear’s cushioned ap 
plication of power plus inherent positive 
protection against high overload start 
ing torques and lower overload running 
torques eliminated the need of mechan 
ical slip clutches. Thus, the machine de- 
sign is simplified and maintenance is 
negligible 

This smooth yet swift acceleration anc 
deceleration that allows brewers to han 
dle full cans without spilling is one of 
two tremendously important Oilgea 
advantages. Utterly variable, flexibl 
and controllable speed is the other. Thes 
and other superiorities are writing ne\ 
history in machine design. You ough 
to know the details of that history 
Why don’t you contact a nearby Oilgea 
engineer, or write to Milwaukee. Ne 
cost, but the profits may be great 


THE OILGEAR COMPANY 
1580 W. Pierce Street 
Milwaukee 4, Wisconsin 








Clean, Bright 


arpenter Bisa UT: 


Solves Sanitation — Fabrication Problem 





When you need a material that’s clean and stays 
clean want a bright material that needs no addi- 


tional polishing—specify Carpenter Stainless Tubing 


Carpenter Stainless Tubing is a “natural” for the 
food industry. This manifold for a milking machine 
is just One example. Its mirror-like finish stays sani- 
tary with a minimum of cleaning difficulties. It will 
not stain or corrode even in the presence of acids 


and strong alkalies 


But sanitation is only the beginning of the long 
list of advantages Carpenter Tubing gives you. It is 
ductile, easy to work. It is uniform in dimension, 
concentricity, wall-thickness, hence, minimizes the 
need for expensive “hand” operations. Physicals and 


analysis exceed specifications. In short, there is a dif- 
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ference in stainless tubing—and Carpenter makes it! 


For complete information about Carpenter Stain- 
less Tubing in the analysis, size, quantity you need 
... for engineering or design advice and assistance, 
‘phone your nearest Carpenter distributor. Or write 


direct to the mill—no obligation, of course. 


The Carpenter Steel Company, Alloy Tube Division, Union, N.J. 


Export Dept.: The Carpenter Steel Co., Port Washington, N.Y “CARSTERLCO 
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Pash 


INVESTIGATE 
MILKY SAYS: AC Polyethylene 


FOR MILK CARTONS! 


» +. you can run it 


in your present 








coating equipment 





en 


Yes, look into A-C POLYETHYLENE, the low-molecular-weight 
polymer. Its low viscosity lets you blend with your present 
equipment. And although very small percentages are required, 
you'll get stronger dairy cartons that are more attractive and 
easier to process. 











Look at these sales advantages— 


¢ A-C PoLyeTHYLENE is an easily worked plastic. It strength- 
ens dairy cartons, reduces flaking, helps reduce leakers, 
extends shelf life. And by effectively combating lactic acid 
absorption, it minimizes bulging and loss of sales appeal. 


e A-C POLYETHYLENE insures better coverage, too. Your car- 
tons get a more uniform, more homogeneous coating on 
bottom and sides. They can take rougher treatment than 
conventional dairy cartons. 


@ Brighter colors, clearer printing, all around brilliance comes 
with A-C POLYETHYLENE. It’s a sure way to add sales ap- 


Note these production advantages peal to these staple products. 


® A-C POLYETHYLENE is economical to use, 
and it’s easy to handle in your present 
waxing equipment. Increased mileage 
may be expected. 
Production runs are better .. . your con- 
tainers are easier to process because A-C 
POLYETHYLENE minimizes the accumula- 
tion of wax on the filler section runners. 
Your machine stays clean—there’s less 


i 
I 
l 
I 
i 
| 
maintenance. | ee eee 
l 
I 
| 
! 
! 
{ 


SEMET-SOLVAY PETROCHEMICAL DIVISION 
Allied Chemical & Dye Corporation | X= 


40 Rector Street, New York 6, N. Y. 


[_] Please send me literature and samples of A-C POLYETHYLENE. 


It will pay you to ask your wax supplier 
about A-C POLYETHYLENE. Send in the handy 
coupon for additional information. 


Title. 
Company 


Address. 





oo 
m 
— 


i csicaiisic encircle ttinpeseaniit . ine meant 


ee ee. 


r 
| 
! 
! 
! 
[ 
! 
! 
| 
| 
| 
! 
| 
| 
| 
| 
l 
| 
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| 
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eeesend for it 


Our Jeffrey-Traylor Sales Division has come up with a most complete 
and concise reference book covering electric and mechanical vibrat- 
ing equipment, and magnetic separators. All under one cover. 

You'll like this new catalog for it not only displays outline views 
of each unit but shows many installations with applications under 
almost every known condition using an unlimited assortment of ma- 
terials, It includes also drawings in detail; tables with sizes, dimen- 
sions, power and weights; control equipment; principles of design 
and operation, etc 

Ask us for a copy of Catalog No, 870 — you'll be glad you 





did. 


THE JEFFREY MANUFACTURING CO. 
927 North Fourth Street, Columbus 16, Ohio 


() Please send me a copy of Catalog No. 870 


NAME __. POSITION 





COMPANY 





city . ‘ iciciciistae OED POU <eitiaienatiatiacinniaiiaig POE sentitics cb-ciien 
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FOOD 


| 


Tilelach a: aleh*Ze) a: 


and cut your 


flavor costs 


ch\y 
9 50%... 


ENGINEERING, 


JANUARY, 


1955 


with VANITROPE 


Fifteen to 25 times stronger than vanillin, Vanitrope 
enhances flavors while reducing flavor costs as much 
as 50%. This unique brand of propeny! guaethol, 
perfected in the Shulton research laboratories, is now 


internationally recognized — and used. 


Vanitrope is widely employed by bakers, confectioners, 
ice cream and extract manufacturers, and others. If 
your products can benefit from high quality vanilla 
effects achieved with lower costs... Vanitrope will 
do the job. Vanitrope also can serve effectively as 


a principal component in coumarin replacements. 


Vanitrope is manufactured from readily obtained raw 


materials. It is stable in quality, price and availability 


Sumple, brochure and technical service available on request 


SHULTON, Inc. 


FINE CHEMICALS DIVISION 


Plo 
Route 46, Clifton, N.J 630 Fifth Avenue, New York 20. N 


For more information, use coupon on last page 
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VER | 
INSTALLS MODERN 
COMPACT PASTEURIZING 
Te 


HOLDING TUBE 
ASSEMBLY 


LADISH CO. 


KENOSHA 


wail 


WISCONSIN 


$354 


For more information, use coupon on last page 


ae, Instead of a major expansion program to 

incredse the output of its conventional 
pasteurizing system, the Cloverleaf Dairy at Downers 
Grove, Illinois, installed an HTST “package’’—a 
compact unit which was easily fitted into the existing 
plant setup. The results—production was doubled 
with only a 10 per cent increase in labor force. 


An important part of Cloverleaf’s new HTST unit 
is the Tri-Clover Holding Tube Assembly shown 
above. These Tri-Clover “Assemblies” are made up 
of highly polished, sanitary, stainless steel. This in- 
cludes the solid welded hanger frame as well as 
fitting and tube sections. As an aid to fast washup, 
all parts are designed for easy assembly and dis- 
assembly. And in addition to sanitation and utility, 
Tri-Clover “Assemblies” are designed to give long 
years of dependable service—even under the stresses 
of continual heating and cooling. Tri-Clover Hold- 
ing Tubes are pre-assembled in standard sizes. Send 
us data on physical dimensions required, tubing 
size, holding time and capacity and we can ship the 
complete holding tube assembly to meet your needs. 


Let our experienced engineering staff help meet all 
your needs for sanitary fittings, valves, pumps, tubing 
and assemblies. 


See your nearest TRI-CLOVER DISTRIBUTOR 
Export Department: 8 So. Michigan Ave., Chicago 3, U.S.A. 
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i F your present conveyors 
aren’t doing a 
PERFECT job— 


INVESTIGATE 


this amazing 


NEW CONVEYOR! 


I: your product is too hot, sharp or oily for belt new type of vibrating equipment which substitutes 
or flight conveying, or too abrasive or sticky for Natural-Frequency spring action for brute force. 
screw of apron conveying—if you're getting Where ‘brute-force’ conveyors may use up to 
excessive spillage, if you have cleaning problems, 90% of their power to operate their moving parts 
or any other conveying difficulties — you owe it and only about 10% to convey their loads, the 
to yourself to investigate the Carrier Natural- Natural-Frequency Conveyor uses substantially no 
Frequency Conveyor. more power to operate, empty, than is required to 


These revolutionary conveyors are an entirely run the motor alone. 


CARRIER ADVANTAGES CARRIER 


HIGH CONVEYING SPEED 
(Up to 100 feet per minute) 


GREATER CAPACITY 
(Up to 200 tons per hour) 


LESS POWER REQUIRED 
(About one-third as much as “‘competitive’’ equipment) / Y 


LESS MAINTENANCE & DOWN-TIME 
(Less power + good design trouble-free performance ) 


(Designed with extra power for specified load, = 
with positive stroke) Carrier Conveyor Corporation 
2152 Frankfort Avenue, Louisville 6, Kentucky 
Gentlemen 
Without obligation, please send me Carrier Natural-Prequency 
COMBINES PROCESSING WITH CONVEYING Conveyor Bulletin No. 111, 


(Can screen, dry, cool, dewater, blend, etc.) 


WIDTHS FROM 6” TO 43’.LENGTHS FROM 5’ TO 250 
(With pans 16 ga to '/4” plate, of any metal, Street 
open or enclosed) 


BALANCED, VIBRATION-FREE UNITS AVAILABLE 
(For use on ceilings or light floor construction) Au. Mr 


SELF-CLEANING 


(Continuous, smooth trough — no pockets) 


Firm 


City State 


Dept 
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The stainless you need 


is here 


2221 sizes, shapes, finishes and types actually in stock 


Here, in the world’s largest stainless stocks, the 
exact steel you need is ready for immediate ship- 
ment—in any quantity. That’s because Ryerson 
carries more tonnage in more types, shapes and 
sizes than any other source. Many requirements 
are available only at Ryerson. And, all Ryerson 
stainless is time-tested Allegheny Metal, the qual- 
ity stainless you can depend upon. 

Here experienced steelmen who know your 
industry's requirements are ready to work with 
you. And unexcelled specialized facilities are at 


your disposal for sawing, shearing, flame-cutting 
or otherwise preparing stainless to your exact 
specification. 

and for 
every kind of carbon and alloy steel as well 
call Ryerson for quick, dependable service. 


RYERSON STEEL 


In stock 
alloys, stainless, reinforcing, machinery & tools, etc. 


So for every stainless requirement 


Bars, structurals, plates, sheets, tubing, 


JOSEPH T. RYERSON & SON, INC, PLANTS AT: NEW YORK « BOSTON « PHILADELPHIA © CHARLOTTE, N.C. © CINCINNATI © CLEVELAND 
DETROIT © PITTSBURGH © BUFFALO * CHICAGO © MILWAUKEE « ST. LOUIS © LOS ANGELES © SAN FRANCISCO ¢ SPOKANE ¢ SEATTLE 


For more information, use coupon on last page. 
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RIGHT TO THE POINT 
— goes copy on cover of 
General Mills’ lively 
suggestion-building guide. 


NOW TURN PAGE AND GO 
A PAY OFF! | ON THROUGH BOOKLET 


which highly-profitable concept of ‘‘find- 
ing better ways” is sped directly into em- 
ployees’ thinking. 


ae 
gestion System 


General Mills Employee Sugg 


This Suggestion System 


Sparks Work Simplification 


Special booklet impels greater flow of ideas... Thus management 
gets more improvements and workers get more cash—in short, 


it’s about the closest yet to “everybody winning, nobody losing” 


IVAN C. MILLER munications, improving employee morale, could be brought 
Associate Editor, ‘Food Engineering” ibout using the uggestion system a the vehicle. 
So, after thorough study, the company prepared a 

[here was solid proof that the suggestion system u ed pecial booklet (shown here page by page) to speed idea 
in plants of General Mills Inc. was really produc ing: More development. And this has done the trick 
than $150,000 had been paid out to employee: s over a span 
of seven years. 

But the company wasn’t ready to rest on its laurels. Problems Faced 
It believed even more ideas could be spurred—to boost Here is the thinking behind the booklet, and the tech 
profit to both company and workers still higher. nique which made it tick 

In addition, it figured that better foreman-worker com It was assumed that most employe 
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You don’t have to be a genius 


+ @ “born inventor to have worthwhile ideas. The 
P 

' s Edison en 4 Henry F ad didn't str ke 
a 


mg © 


ideas of Thom 
them like @ bolt of hightn 
in percent imepwe 


discon, yo remember 
tion, and 
defined gemius #* two 
nety went percent perspiration 
nin 

t 

two’ percen 
tting that 
6 about ge 
mesh lives “thinking 
iration? People who reir 

inep' 
4 thet there ere 


spend th 
definite ways 
ideas have founc 


of the methods 
ideas. One 


up 
produce winning 


outlined here mey start you 


or more 


‘off in the 


right direction 


paying ideas, if only for the money reward. But few are 
born imventors—and the rest have a lot of difficulty iden- 
tifying potential sources of work-improvement ideas. So 
help is needed 

Further, average persons don’t know much about esti 
mating values or evaluating methods, and they tend to 
be timid about presenting their ideas. 

Also, those secking improvement ideas often “bite off 
far more than can be reasonably effected.” 

Then, too, many people with a worthwhile idea are 
frustrated as to how to properly express themselves. 

All this indicated a lack of understanding of work sim 
plifcation—which could be expected to continue until 


the subject could be made impler and thus readily grasped 


1) everyone 
hus was born General Mills’ idea stimulating booklet 
rudiment 


v4 how Mn out poop thie ff work 


: implifica 


tion 


Communicating It 


Of course, merely sending a message to every employee 
carries no guarantee that the information will be carefully 
noted and acted on. So GM—worked out the tactic of 
having members of the first-line management distribute 
the booklets 

However, before their release, groups of foremen and 
instructed on contents of the booklet, 


supervisors were 


60 





Hundreds of other 


General Mills employees 


have figured out | 


NEW AND 
IMPROVED WAYS 


of doing their en 


every-day jobs 


(A) 
do it. They needn't be supermen 


Tells them common knack will 


on how to pass copies to the employees, and also on how 
to capitalize on this prime opportunity to establish stronger 
channels of communication with the employees. Foremen 
were advised 

1. Not to mail them. 

2. Not to hand them out with any such trite comment 
is ““‘here’s a book for you.” 
them on a table 


leave 


with a “Take One” 


Closer Relationship 


Then in a round-table fashion, various acceptable dis- 
tribution methods were discussed. 

Actually, the final decision as to choice of circulation 
was left to each foreman. However, the company em- 
phasized 

“This booklet first of all is a source of new ideas. But 
of almost equal importance, it is a medium for building 
better, closer relationships between you, as supervisors, and 
the employees. 

“That's the main reason for distributing it through you, 
the first line of management. There is no better Siler 
group, or method of working, than a strongly-knit team 
of employees and their bosses—banded together on all 
things. 

“Our aim is to strengthen this team spirit, never per- 
mitting inroads that might break it down.” 

FOOD ENGINEERING, 
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(B) Their own fellow workers 
have cashedin... 


For instance... RR ange capi: TEAMED 
IDEA UP TO WIN $630.00 


OA aan eemaaman ) 
BROUGHT HIM $35.00 , Their award-winning idea: » 


His award-winning idea: Revise package weight control sheets so ‘| , ‘ 
that one form would replace six different forms then being used | - ¢ Where the idea came from: a 
Where the idea came POM: sm snc works in one Buffel Loch Packing D vier 


. mpany boughe 
Cereal Plant, nc ticed that it took six tifferent pac kage weight control 


forms te keep track of the nec essary information. He th, ught: Why 


combine them all int: me form? So he figured out a form —_—. rent " , { 
The FESUIE! His iden was adopted in the Buflalo, Chice 


Cereal Plar ts, and has ¢ ilted in more th wna SO aviny { one hii) | 
slone. Besides, it has made the information eases » find and che Result: +, 
ALSO, SEE first wins "8 idea led to another: He devise with 


combined, simplified form for Pack ge Fabrication Inspection 


In the first seven years our 


re } te 
we 
ahs de . = 
GR award-winning idea: tire cons used for punching wy 
Social Security numbers could be used at least three or four p: 
times instead of only once. 


Where the idea ¢ 


Tabulating Departmen: 


cards every quar 
columns « 


and so can they 


four ways 


You can do it too... 


Here are tour 00d ways to develop ideas Alone, or in combination 
any one of them will help you get SMarted 


You can... 
] QUESTION yourself on things you do ASK yourself 


qestions about every routine eb you do 
Maybe there's an easier way to do « 


How many diflerent eps make Up the job? Could you 
leave out one, of combine « couple? 


I! you have to make severe) copies of « 
where do ali of them go? Is 


report on form, 


there @ similar report G01ng to the 


Loo same people? Could they be ombined? 
K for “weak spots”—anything thet 


Just because & job h don € ' 
© unsafe, difficult o- westeful : . Re “se been done « ertein way for y 
Oren mean that there » 
do j 


it you keep ashing yourself questions, you're sure to find 
Some answers, and one of them May be a Winning idea! 


BREAK IT DOWN. 


job into its 
Transports 


A closer look at these “idea- generators” wit) get 
you off to a fast Start... 


Py, Continued 
D) Their questions will lead 


¢ 
? 


fo answer 





E) Their looking will spot 
things that should be fixed 


— of you Can... 
EXAMINE every 1m. and every method ot A Take every jOD apart wae wer meters os 


« anything to do There may * 


CaP 
( oy 9s ss, ae \\ 
| 4 > f 4 } 
Z, ‘ i) OPERATION... vmeinine + done o thes 
the product oF 


U ) 
adds value to method 


You'll find that most ofl ther 


hev 


place thet 


TRANSPORT. .. sormerne o somer’ 


moves from one place to or 


INSPECTION. . . omens 


<— . 
ai (4 
} 
y)} ) JAH weighed checked of tested 
Ae eg + 


REQUIRE sepentes rant 


— 


DELAY: e* something happens to hold up the yob 


STORAGE ++ Goods o products are put 
la t somewhere for safekeeping yon used 

tf 4 
ame € 
wy 


REQUIRE a if you can figure out some way of improving Operation or reducing 
Transport, Inspection, Delay, and Storage costs, you may add value 
to your job AND CASH TO YOUR POCKETBOOK’ 


ws G (6 
CAUSE sccidents 


if yoo find a “weak spot”, track it down. 
You're on the trail of an idea. 


(F) And all factors will show 
crystal clear when they ‘break 
ea 

jobs into their parts 


—or you can just... 
spare minute, think ebout the thangs 
uses therm? How many 


Deleys, whet ©* 
many Transports? Is ® 


1 when you heve ® 
f 


— — . 
work BREAKDOWN CHART 
4 Chorted 
How it's Done (p> event) 


SIMPLIFY ? 
pop into your 


CHANGE THE ORDER? | 


amazed at the ideas that will 


You'll be 
0 think! 


head when you really stop t 


H) Then a bit of 


tra he 
aightforward thinking 





But “thinking up” an idea isn't enough... 
YOU HAVE To DO SOMETHING ABOUT IT! 


Here's what you do... 
ON A SUGGESTION FORM 


First, write a description, +. what your ides is « 
do 


what its @dvantages are whether it wii lower cost 
be safer, save time and money, et; 


* more explanation try “drawing « 


rough skete) 
*rtist. You car 
© explain your drawing Just so 


yOu make ciegr what you have in mind 


A work b eakdown chart. ,, es 


has to do with ¢ oK Or method 


next two pages 


REMEMBER — ,.. Ubervisor is always glad to helpp yo 
D 


t hesitate to call on him for advice 


Old way totals 
New way SAVES 


Work Breakdown Chart — Presenp Method 


worK BREAKDOWN CHART 
Operoton Rafaling the CLP Dicaehe 
Subject ¢ horted: D Wry 
How i's Done (Present) 
| (lift Tse, Mpneled Ce 
tahes place flame ban fag | 
Druses LAE Dade pansumnl ley rutede dart 
| ¢ , 
lL a4 Fisch. amd hone ded ahaa cLesas) Sail 
Rihicnas by LAS Ducek 
Drunts thranags dow | 
| ee oth fees dev iawn a4 mick | 
| raat dara mp acho P track, Cogpa pomp 
| P&L ree Tiel | 
‘ 
} Sacks out a coe 
Viable, te Page door | 
| Racwidle aman of, Penns ou 
| Walks tech, te, Daseke 
| Dresote baal ae Wis RR tracks te deo 
| DP Hip, theme door, railiurns ty Gace, 
Dnive, Wana dew 
Cale off haa dar, ring % Prnche 


Dries to wrk arse 


* Nawe, 


Here's HOW one ov 


to umpr 





relat: malate ling 
into the box 


Then watch the bulletin hoard. 


| Dont pact 


ANI 





That's how to make 
your ideas 


PAY OFF! 


5 Fk 
evo aN 








FOOLPROOF, continuous 


each month, electric panel (B) 


chronograph (C) 


production-recording system consists of charts (A) showing total hours machines operated 
floor plans (D), and counters (EB) 


INSTRUMENT SYSTEM 


Robot-Checks Process 


And More 


Engineer tells how automatic devices he installed eagle-eye all machinery 


operations on special full-view pilot-lighted floor charts... @ Continuously 


record equipment performance during entire work day on electrically- 


timed unit... 


MINOS J. ASPROYERAKAS 


Chief Engineer, De Mets, Inc., Chicago 


Our problem at the plant of Dc 
Mets, Inc., Chicago, high-quality con 
fectioner, was that basic poser—how 
to accurately determine production 
costs 


straight facts 
enable manage 


lo us, getting the 
was vital, since they 
ment to direct future plant operations 
intelligently 
And we finally found the 
in a special dual checking 


It IN PTise first i 


solution 
system 
diagrammaty 


floor plan llustrating machine posi 
: 
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can rapidly 


tions, with pilot lights indicating 
whether the equipment is operating, 
ind second, an electrically-timed re 
orde 

loday, with this system, our pro 
duction manager can visually see, at 
iny time, which machines are run 
ind which are not . when 
and for how long. And 
this without having to 
leave his office. 

Also, at the end of the work day, he 
figure total operating 
time downtime of all machines 
What mor he has a. check yn 
the efhciency of his personnel 


ning 
ny stop — 
he sees all 
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ENGINEERING, 


@ Totalize fractiona]-time starts and stops on key lines 


We had specifically sought a sys 
tem not requiring trained pe-sonnel, 
yet one fully capable of showing our 
production manager exactly what all 
his machines were doing at anytime. 
Were they running, or not? And if 
not, why not? 

Then, at the end of the day, the 
desired system had to supply a com 
plete record of the day’s performance 

through some simple, rapid method 
of telling total unit operating time. 

With this data, top management 
could make pertinent: decisions re 
rarding scheduling and control of fu 
ture operations 
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KEY to system is this recorder. It comprises chart 
pen arms (B), relays (C), and drum motor (D). 


Obviously, such a system becomes 
increasingly important as the food in- 
dustry continues to mechanize. This 
means installing more machines, thus 
making it more difficult to collect per 
formance data. What’s more, the 
manual task of obtaining such figures 
becomes truly Herculean as more 
complicated machines are designed 
and factory size increases. 

rouble with present methods is 
that the highly trained production 
manager often must follow, check, 
and direct operations as well as col 
lect machine performance and output 
data. Generally, it is impossible for 
him to eagle-eye more than a few 
machines a day. And what data is 
presented to top echelon is sometimes 
insufhcient or not exact enough to 
be used as a basis for making on-the 
spot or future decisions. 

'o ease this responsibility, some 
plants have assigned trained personnel 
to keep records of machine perform 
ance. 

But—such men can only main 
tain records on a few machines. And, 
being human, their records tend to 
suffer from the human-error element. 

And then there is the extreme 
where machine performance is not 
checked. In this case, management's 
conception of how its machines are 
operating is inadequate—both in terms 
of output and performance. To make 
decisions, it must then rely solely 
upon an often poorly defined opera 
tional picture. 

Usual method of evaluating operat 
ing efficiency is to compare manually- 
obtained data on a daily, weekly, or 
monthly basis. If improvements are 
steadily indicated, then management 
remains satisfied. On the other hand, 
if there are no improvements taking 
place, then costly decisions are fre- 
quent. 

Also, 


because of the inaccuracies 
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(A), 


of figures in some instances, manage 
ment may direct Production to step 
up the performance of machines al 
ready operating at their peak, Or it 
may have an actually false belief that 
it is getting all it can out of its ma 
chines. 

Often, valuable 
time is spent studying complicated 
production figures—only to find it too 
late to correct the mistakes. 


too, considerable 


Advantages of New System 


Under former methods, a plant's 
production manager might cover up 
his inability to produce efficiently by 
persuading top echelon to purchase 
additional equipment. And having no 
truly accurate conception of the pro 
ductivity of its machines, top man 
agement likely might be easily con 
vinced. 

Suppose that management in a 
bakery has directed the superintend 
ent to step up bread production 
Again assume that a_production-re- 
cording system has just been installed. 
And further that the plant superin 


AT DAY’S END, Author Asproyerakas quickly 
ning time of each machine recorded on chart 


totals run 


tendent has requested an additional 


combination bread — slicing-wrappin 
machine 

Before management 
the purchase, it would 
of the recorder. At the 
month, operating time of all machine 
would be totalized 

Then management might find out 
some very revealing facts. Perhaps 
instead of needing more machines, it 
already had too 


ok 1\ 
result 


would 
await 
end of the 


might discover it 
many! 

For example, slicer-wrapper 
may have 10 hr. 58 
when it had the capacity of operating 
150 hr. (total time for a 
month). In comparison, a similar ma 
chine may show better performance 


of 97 hr. And mavbe 125 hr 


one 
run only min 


working 


inother 


Finger On the Guilty 


Our new fully automatic recording 
system protects the production man 
ager from being accused of operating 
his department inefficiently. It shows 
no favoritism, for it enables manage 


ment to pinpoint responsibilities 





What System Does— 


personnel to check the performance. 
gage ef- 


1. Shows instantly, at any moment 
what occurs in production department. 

2. Reeords total time the machines 
operate or are idle during day. 

3. Provides complete picture of ma- 
chines’ working productivity. 

4. Furnishes data on daily operation 
of machines related to working time— 
starting and stopping. 

5. Indicates whether or not all ma- 
chines are in use and, if not, provides 
a basis for checking reason for down- 
time. 

6. Supplies daily a recorded graph 
of productivity of all machines in 
operation—and without need of trained 
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7. Enables Production to 
ficiency of its workers. 

It is that 
ments and parts purchased in local 


futhor As- 


notable surplus instru- 
stores were employed by 
proyerakas in rigging up his ingenious 
system (patent applied for) that visu- 
ally spots and continuously records the 
performance of 37 candy-making ma- 
chines. His technical experience goes 
back to the Athens, 
Greece, he operated his father’s utili- 


days when, in 
ties concern, which supplied about one- 
quarter of the city with water, ice, and 


electricity.——The Editors 











PILOT LIGHTS 


These Pilot-Lighted Wall Charts Depict 
Floor Plans of Production Areas 


CHOCOLATE MELTERS 
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Se 
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WALL-MOUNTED layout 


shows 


location of each machine (numbered 








PEREACRUATESRCACRERSRORORE ¢ 


amas 


and 








FIG. 2. WIRING diagram shows operating circuits that are connected to various 


units of motor-control starter centel 


our recorder will show 
raw 


or imstance 


us if Purchasing has enough 


materials or packaging supplies on 
. Or if Maintenance has re 
machine Or 
whether Personnel has hired sufficient 
help, say, during the start of a heavy 
production season . Or it will ind 
cate the status of our power supply 
Lhis “catch up” 
with inefhciencies in a plant's produc 
tion department. ‘Thus, 
plant machine downtime might be 
traced to, say, inability to properly 
temper chocolate coating in sufhcient 


h ind 


paired a in time 


system can also 


hoa cook 
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be 
not 


not 
have 


the enrober may 


because 


tin Or: 
operating 
been prepared in time 

The spotting of responsibility can 
be achieved this manner: At the 
end of each work day, the chart may 
torn from the instrument 
letter written into 
not contacted by an inking pen (in 


cookies 


in 
be and a 


code each space 
dicating machine idle time 

Letters could be keyed this way 
R for repairs, P for power, li for lack 
of help, M for no raw materials, C for 
for not 


no cartons, and 1 chocolate 


properly tempered 
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pilot lighted) in production areas 


loo 


chine 


data 
performance, Production 
also figure the cost of each pound of 
candy produced on any time basis 
by the hour, day, week, 
month, or 

Also, we total hours 
our plant operated each month. We 
have had, for example, such hourly 
work figures per month as 160, 132, 
184, 176, 160, 152, and 80. And we 
were able to track reasons for 
The figure—1 32 
was for a short month, February. 
And the 80-hr. figure was traced to a 
summer month, when the plant was 
shut maintenance 


purpose F 


] 
from recorded on ma 


Call 


minute, 
year. 
can calculate 


down 


low figures second 


down 15 davs for 


About the Prime Units 


I'he entire production-checking sys 
tem in our plant has been successfully 
operating a littl Units 
in the engineer's office, and com 

two floor plans, electric panel, 
chronograph (time-interval re 
corder). Wall-mounted floor plans 
(hig. 1) show exact position in the 
plant of 37 machines, each drawn in 
detail. 

Every 


OVCr a YCar. 
are 
prise 


and 


and 
spotted above each number is a red 
pilot light. Our plans are drawn to 
a scale of 4 in. equals 1 ft. 

Directly below is the electric panel 
lig. 2), with numbered units, each 
corresponding to a machine (the first 
three being omitted as unnecessary) 
on the floor plans. Each unit consists 


machine is numbered, 


JANUARY, 1955 








CHRONOGRAPH 
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FIGS. 3 & 4. CHRONOGRAPH (side on left, front on right) i 


operating and non-operating time for each machine 


FIG. 5. MOTOR-CONTROL $s starter 
panel box. Note partial circuit dia 
gram for operating parts 


of a fuse, double-pole double-throw 
switch, pilot light, and momentary 
switch. 

Purpose of the d-p d-t switch is to 
manually close, by electric circuit, 
signal lights on either floor plans o1 
electric panel. On the other hand, 
the momentary switch checks signal 
lights on floor plans to determine if 
the light bulb has burned out, even 
though the machine may be operat 
ing. 


Chronograph Is Key Device 


Installed to the right of the floor 
plans is the chronograph (TVigs. 3 & 4), 
which is electrically connected to 


(Turn to page 198 


FIG. 6. DAILY record chart taken from 
chronograph shows running and idle 
time of 12 machines. Heavy broken 
horizontal lines indicate time corres 
ponding machine operated Total 
length of these lines gives running 
time of daily operation (totaled on 
right margin). Spaces between lines 
represent down-time, Sample explana 
tions: Unit 7, two batches of hard can 
dies, first of which took longer than 
second. Unit 8: four batches, with in 
tervals between to clean out kettles 
Unit 18: Cream beater not running 
that day, so no line here. Unit 34: En 
rober delayed soon after start (perhaps 
chocolate not tempered in time, or 
lack of centers or cartons). Also note 
here 15-min. rest period just after 10 
A.M., also 30-min. lunch period. 
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connected to pilot lights on floor charts 


It records elapsed 
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Low-Lactose Concentrate Makes 


BETTER ICE CREAM 


Smoother mouth feel, closer body, richer taste characterize product with 


increased milk solids-not-fat. Danger from sandiness obviated by enzyme 


conversion of 


lactose 


in concentrate to simple, 


JOHN J. SAMPEY and C. E. NEUBECK 


Respectively, Abbotts Dairies, Inc., 


s in the 
making of concentrated milk products 


Application of a new proces 


now makes it possible to produce 1ce 
cream with greatly improved texture 
to heat shock 


enables an 


nd resistance 
It ilso 
dietary 


increase in ice 
cream protem content par 
ticularly important to children 
l’echnique is to convert a part of the 
lactose in the concentrate to the sim 
ple, more soluble 
galactose. This enables increasing the 
milk solids-not-fat in the ice cream mix 
from the 10-11% to 13 
14%* without danger of lactose cry: 


1,2,8,4,6,6 


sugars, glucose and 


customary 


tallization (sandiness) 

A number of 
suggested for 
in high solids-not-fat ice 
Among them were: (1) Prior 
crystallization of the lactose;"" addition 
f certain inorganic salts*” or ribo 
flavin" to the and addition of 
kim milk powder directly to the mix 
as it enters the freezer 

Latter method is quite economical, 
but requires powder of particularly 
low bacterial Resulting ice 
stable as produced but sub 


methods have been 


previously overcoming 
sandiness 


cream 


THLILX; 


count 
cTrcam 158 
ject to lactose crystallization in ca: 
of partial melting and refreezing 


Enzymes Seen Best Solution 


A fundamental solution to the prob 
lem is the hydrolysis of lactose into 
ts component monosaccharides. In 
solutions of crude lactose this can 
be carried out with acid,” but in a 
skim milk substrate, it is 
necessary to use a specific enzyme that 
does not adversely affect the milk pro 
tein or butterfat 

The enzyme found best for this hy 
drolysis is called lactase. It is found 
in plants, animals, and various micro 
Hydrolytic activity of 


whole or 


organisms 


*Appearance of a salty flavor at high 
levels limits skim milk solids to 15%. 
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and Rohm & Haas Co., 


Philadelphia 


sources is af 
fected somewhat differently by the pH, 
temperature, concentration of lactose, 
and concentration and nature of other 
present, but all types 
bring about hydrolysis of lactose 
Almonds are commonly em- 
ployed as a source of plant lactase, 
while the intestinal mucosa of young 
mimals is used as a of animal 
lactase. ‘The widely 
distributed in microorganisms, its pr 


preparations from these 


components 


most 


OUTCE 
enzyme if mor 


ence having been demonstrated in 
everal bacteria, fungi, and yeasts over 
the past 50 years. However, all known 
practical procedures for its growth use 


veast. 


Preparation of Yeast Lactase 


Occurrence of lactase in yeast was 
hown for the first time by Beijerinck,” 
used lactose fermenting-yeasts 
isolated from kefir grains and Edam 


who 


iCE CREAM tastes richer, feels 
moother, bas higher protein content 


when milk solids-not-fat are upped. 
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more soluble sugars 


cheese. Several other 
yeasts, many of dairy origin, were 
later shown to contain lactase. As a 
rule, their growth on a medium con 
taining lactose produces cells capable 
of showing lactase activity when plas- 
molyzed. 

Ihe plasmolysis may be brought 
about by addition of organic solvents 
or inorganic salts, by drying followed 
by soaking in water, or by mechanical 
rupture. Lactase is recovered in the 
cell-free filtrate. 

First patent applications for use of 
the enzymes to hydrolyze lactose, as 
described by Turnbow and Gray,” 
employed the lactase of kefir grains— 
masses Of bacteria and lactose-ferment- 
ing-yeasts produced by the fermenta- 
tion of milk to kefir. Its preparation 
consisted of grinding dry kefir grains 
in presence of pulverized glass followed 
by soaking in water. Active lactase was 
found in the filtrate of the plasmolyzed 
cells. But this procedure was found 
unsatisfactory for large scale utiliza- 
tion, 

Attempts were made at the Bureau 
of Dairy Industry to produce a dry ac- 
tive lactase which could be used com 
mercially.” However, results were not 
encouraging, although lactose-ferment- 
ing-yeasts apparently were the most 
satisfactory of sources tested. 

An active preparation of dry yeast 
lactase has been prepared in the lab- 
oratories of one of the authors, using 
a pure culture of lactose-fermenting- 
yeast as the starting material. This 1s 
cultured on a sterile nutrient medium 
containing lactose 

At the completion of growth, cells 
are separated from the spent nutrient 
and washed. Cells are then plasmo 
lyzed, and dry, active lactase is pre 
pared from the filtrate. Dried con 
centrate is brought to a standard 
activity by the addition of cane sugar 
Similar work has been reported from 
the Netherlands.” 

The hydrolysis of lactose to glucose 
and galactose gives rise to one addi 


fermenting 
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tional aldehyde group. Therefore, its 
progress can be followed by measuring 
the increase in reducing power of the 
treated solution. The Willstaetter- 
Schudle hypoidodite method for the 
determination of reducing sugar” and 
the Zerban-Sattler method for mon- 
oses” were used in most of the work 
reported here. A reliable colorimetric 
method was reported by Potter." 

Preliminary data obtained by Potter 
and Webb* indicated that the lactose 
of skim milk and whey was hydrolyzed 
by yeast lactose under a variety of con- 
ditions. In common with other en- 
zyme reactions it is influenced by 
factors such as pH, temperature, time, 
and solids content. Effects of a num- 
ber of these factors have been deter- 
mined with Lactase B** on 10% lac- 
tose hydrate in M/15 phosphate buffer 
solution (see Table I and Fig 1). 

Optimum activity of yeast lactase 
at 105 deg. F. occurs over the pH 
range of 6.0-6.5. At lower tempera- 
tures the pH range is broadened and 
its control is less critical. Optimum 
temperature varies with time of test. 
It is 113 deg. F. for short, 15-min. 
periods, but is 105 deg. for periods 
longer than 30 min. 

The hydrolysis can be extended to 
high levels by increasing either the 
time of reaction or the quantity of 
lactase, but the enzyme is most efh- 
cient at hydrolysis levels below 40%. 

Generally only 15-20% of the lac- 
tose in skim milk concentrates need 
be hydrolyzed to permit their use in 
preparation of ice cream of high skim 
milk-solids. The action of Lactase B 
has, therefore, been investigated on 
milk products within this range. ‘Ther 
is no need for pH adjustment of most 
dairy products (excepting acid whey 
ind whey concentrates), since it falls 
within the optimum range of lactase 
activity (see Fig. 1 and Reference 22 

Storage of concentrated milk prod 
widely in the dairy field 
conditions required to 


ucts vari 
Therefore, 
dry lactase 


f lactose fermenting 
» Rohm & Haas Co., 


concentrate prepared 
yeast supplied 
Philadelphia 








lyzed (Percent) 


Solutions of |O% lactose 
containing M/5 phosphate 
butter and 6/72 %loctase 8 

( based on lactose content) were 
incubated 15 min. at 105 deg. F. 


Loctose Hydro 

















bring about the desired hydrolysis with 
lactase can be best determined by 
each individual dairy. As a guide, a 
series of experiments was made to 
determine extent of lactose hydrolysis 
in skim milk concentrate under a 
variety of temperatures and times. 


Time, Temperature Studies 
Concentrate (32% solids and pH 
6.3) was treated with 1% Lactase B 
based on its lactose content. Samples 
were removed periodically and tested 
for extent of hydrolysis. Fig. 2 gives 
data obtained over a temperature range 
of 40-131 F. 

Maximum activity was shown at 
111-120 F. At 131 F. some hydrolysis 
occurred during the first hour, but 
after this nearly all of the Lactase B 


was inactivated and there was no fut 
ther hydrolysis. As the temperature 
was lowered, time of holding increased 
so that at 59 F. about 16 hr. were 
required to get 15 hydrolysis. At 
+] | . 24 3 days were needed, 

Since storage at 40 I. may run for 
several days in commercial practice, 
this latter procedure appears to be 
feasible. Where longer storage is used, 
level of enzyme may be lowered ac- 
cordingly. Table II gives results ob 
tained on condensed whole milk and 
condensed skim milk treated at 40 F 
with 0.67% Lactase B 

Dry milk powders were prepared 
from condensed milk products of 42% 
solids in which about 20% of the 
lactose was hydrolyzed using both low 
temperature (40 F.) and high tempera 


(Turn to page 180) 


How Hydrolysis Proceeds in Water and in Milk 





TABLE I—RATE of Lactose Hydrolysis at Various Time 
Lactose Hydrate Solution in M 
1% Lactase B 


Was Demonstrated When a 10% 
Buffer at 


Temperature 


TABLE !I—HYDROLYSIS of Lactose in Condensed Milk Proceeds Slowly at 


(Products treated with 0.67% 


Product Tested 


Condensed skim mill 


Condensed whole mill 


DH 6.5 Was Treated With 3. 


Temperatures 
15 Phosphate 


and 


Percent Lactose Hydrolyzed 
(Time, Minutes) 


Or 


Lactase B, based on lactose content) 


Hydrolyzed 
Storage) 


Percent Lactose 
(Days of 











10 


Incubation 





/‘%Loctase 8 
solids* 32% 


fazyme 
shim milk 
p63 








0 + 4 . -, 
6 i2i6a4 
Time (Hours) 








FIG. 1. Importance of pH factor in 
hydrolysis of lactose by enzyme 
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FIG. 2. Temperature controls speed of hydrolysis of lactose in skim milk con 


centrate. Note how 130 deg. F. 
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quickly inactivates the enzyme 
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TIERS WWews 


a = 


SET ON out-of-the-way overhead platform (arrow) hydrau 


lic pump supplies power to hydraulic 


machine (photo right) 


motor on 


can-closing 
of 450 to 600 cans 


BESIDES driving can closer, this hydraulic motor (arrow) 
runs can-filling machine through a power take-off—at rate 


a minute 


Rockets Canning-Line Output 


With Hydraulic Drive 


Used on synchronized filling and closing machines, it has pushed up brewer’s 
productivity from 450 to 600 cans per min... And baby-food packer’s turnout has 
been boosted to over 1,000 cans per min. 


JUSTIN SIMPSON and Y. JURKONIS 


Respectively, Director of Equipment Development, Continental Can Co., 


r, The Oilgear Co., Milwauke« 


and Engine 


By installing a variabl peed h 


drive on its closing machine 


Midwest brew 


on it 


i larges ery has increased 
inning line from 


And no majo 


nece im 


beer- 


mutput 
150-000 Cans per min 
edesign of machine wa 

What brewery has min 
nized 
from filling to closing machine 


more, this 
pillage during transfer of can 
also 
imme jam up 

\s for reducing spillage and “dead 
' (rejects due to faulty closures 
ible 


head 
10 accurate figures are yet avail 
Significant, however, is the brewery’s 
ibility to accelerate its 6-spindle clos 
ing machine from zero up to 490 cans 
per min. in about 2 sec. without spill 


70 


Chicago, 


peed is not cx 


iv he 


inasmuch as line pre 


t¢ p-up in 
C4 VC ure doc s 
not exceed limit of the drive and not 
mal running pressures are about three 
quarters of that limit 

While maintenance on the syn 
chronized filling and closing machine 
is expected to be reduced, there ar 
not yet enough data to indicate the ex 


tent 


“Jack-Rabbit” Starts 


Trouble with the conventional drive 
formerly used was the jerky jack-rabbit 
starts, which put a severe strain on the 
machine’s gears and shafts. Such starts 
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vere also responsible for fault 
ind spillage 
And when 
the old drive, other machine parts wei 
ipt to break, causing production Jo 


1 jain-up occurred with 


ind maintenance expense. 
tarting the 


created. lor 


Big problem in 
was the inertia 
machine’ 


Illd hine 
by the 
rts got into motion there was a strain 
on the gears and shafts. Thi 
led to early maintenance and repairs, 
especially if the machine had to be 
frequently started and stopped. 

The originally used closing machine 
was designed for a 300-can-per-min. 
output. Soon after, its capacity had 
to be increased to 450 cans per min., 
ind without completely redesigning 
the machine. 

‘But when a 600-min. output 


time the working 


then 


was 
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First stoge----»=<---Second stage - 
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Acceleration Time 


~ MOx 








DIFFERENT ACCELERATION patterns are 


permissible with the hydrauil 


drive. Solid line shows fast acceleration to half-speed to quickly pass critical 


seaming speed, followed by slower acceleration to full 


velocity. Broken line 


shows reverse order of acceleration rates. 


sought—still without completely rede 
signing the machine—then _ serious 
consideration was given to adopting 
the fluid drive. 


Benefit of Hydraulic Drive 


It was at this stage that Continental 
Can Co.’s engineers approached The 
Oilgear Co, to look into the significant 
plus-features of the latter firm’s hy- 
draulic drives. Pointed out were 
sought-for features that enabled 
«laptation of this drive to the original 
closing machine so that it could handle 
the 600 per min. 

What the hydraulic drive did was 
control accurately and reliably, the ac- 
celeration rates—from zero to top 
speed. Because of its flexibility, it pro 
various forms of acceleration, 
permitting the machine to step up 
slow or fast—even at speeds between 
low and fast, or fast part way and slow 
another, or slow part way and fast the 
rest 

This drive’s cushioning properties 
control of acceleration and overload 
protection—also took the strain off 
machine parts. 

Another advantage was the drive’ 
excellent braking —_ characteristic 
Smoother and faster deceleration, at a 
controlled rate, takes the strain 
off the machine 

Yet another benefit was speed con 
trol. With the fluid drive, speeds are 
accurately controlled and changed at 
iny time by a hand-screw adjustment 
And still another dividend was the 
simple method of attaining overload 
protection 

At this brewery, the fluid drive is, 
is stated, hooked up to the 6-spindle 
closer, and the 60-spout filling machine 
is driven by a power take-off from the 


vided 


now 
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closing machine. The hydraulic moto 
(20 hp.) is run by an electrically 
driven variable displacement pump, r 
motely located on a ceiling-suspended 
platform so as not to take up valuable 
floor space or expose the electric driv: 
to water-damage during clean-ups. Mo 
tor occupies only 10x10x18 in. of 
space, and pump 25x32x56 in. 

Also, as stated, in going to fluid 
drive, major redesigning of filling 
closing machines was unnecessary. Re 
quired, however, was the power in-put 
end of the machines, which called fo: 
changing of th Eliminated 
with the present arrangement wer 

ifety clutches (that did not work too 
well) and electric power brakes 


gearing 


Over 1,000 Per Min. 
Success of this n 


hydraulic drive was incorporated, en 
couraged Continental Can Co, to con 
struct and put into operation at least 
50 similar ones, with more on the way 
Moreover, this firm has recently devel 
oped a 10-spindl 
ploying a hydraulic drive of simpler 
Thi enables 
packer of babv foods to turn out over 
1,000 cans per min with 1,200 a 
present possibility 
Filling machin ire 


ichine, once the 


closing machine em 


design unit now 1 large 


rated on the 
mount of product filled hourly into 
cans. Influencing the speed of fille: 
ire size of cans and viscosity of prod 
uct. Speeds are, therefore, faster with 
smaller than larger size cans 

Also, non-spilling, viscou 
type products like pumpkin handled 
on, say, a positive displacement-type 
filler are run through faster than eas‘ 
to-spill, non-viscous products filled br 
a gravity-type machine 

When switching from one product 


purce 
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t nother 1 baby ) jun 
ioods—packers must rapidly and { 
change the speed if 


Since filling and closing 


quently 
fillers 
ynchronized, latter's 
must be variable. Here’s where the 


' 
h drauli drive fits b { 


chines are 


Workings of Drive 


And ; the fluid 


on thi 


how 
used 
yp rat r? 
l‘irst off, it comprises 
] } } 


yacement pump driven by a consta 


i \ iriable 


speed electric motor, with both set 
over an oil-reservoir base. This pu 
drives a positive<lisplacement 
mounted on the 


onnecting pump and 


draulic moto 
chine, ¢ 
ire two pipe line 

Speed of the hydraulic motor | 
by pum 


And t! 


constant 


ily varied—faster or slowe1 
ing more or less oil to it 


can be considered 


rorque 
il] practi il purposes 
Variable-displacement radial pist 


in the pump ( pistons operating at right 


ingles to axis of rotation) deliver « 
to the hydraulic motor. And the mor 
oil delivered by the pump, the faster 
run 

l'o vary oil flow and motor speed 
the length of the stroke of the pum 
idju ted by an eccentri 


the motor 


pl tons 1 


unit, which is moved by two hydraul 


ipposite ly-driven 
built-in control, the smal] 
vhich cover ipproximate 
half the area of the larger one, is und 
constant pressure from a hydraul 
pilot tem, Pressure is attained from 
1 built-in gear pump that develo 
onstant Larg 
control piston is alternately under pre 
ented to atmosphere, by sele 
solenoid-operatee 


ingle-direction force 


ure OTF 
through a | 
34vay valve 

Pilot- 
that when the 
the 
Pump then does not de lis 
tor, which, in turn 
till. But when 
pilot | ipplied to larger 
piston 1s of ufficient force 
come that of the 


ition to deliver a pre 


tion, 


1 1 
ontrol tem 1S arranged 
lenoid is de-energized 
piston 4 ented 


control | 


} 
large! 
er oil to me 
1 stand 


energized 


omes to 
olenoid | 
pilot pressur contro! 
maller one. Pum 
then in a po 
imount of oil to moto 
that the pilot oil is fed 
nity )] pist m d termine 
rapidly the motor 
or how fast it ac 
can-closing machine 

There is pre-setting of 

if oil pumped and top motor 
by an adjustable screw that 
as a mechanical stop in limiting 


determined 
The rat 

into large 

how peed 


ch inged 


Maximum 
volume 
peed 
CTVES 
the distance the larger contro} piston 
(Turn to page 211 
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doors 
and exit on 


COMBINATION of cold 


ault by 


storage 


storage one door 


shows turnpike principle of dual-lane one-way trafic. Lift trucks enter cold 


opposite side New 


system couples speed with safety to personnel. 


New Cold-Room Doors 


Improve Warehouse Operations 


Special in-and-out doors and vestibules provide quick access 


for lift trucks, cut refrigeration loss, protect personnel. 


And 


many other advanced features are incorporated in new warehouse 


A. W. RUFF 


Vice-President & Secretary, V. C 
Associates, York, Pa 


Patterson & 


In building its big new refrigerated 
warehouse for swift and logical flow 
of goods, Merchants ‘Terminal Corp., 
Md., installed a 


door 


Landover, uniqut 


And it has 


other advanced 


cold -storag« system 
incorporated 
features 


The 


al hic ves 


ian 


new entrance-and-exit system 
three important benefits 


1. It increases handling efficiency. 
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2. Cuts costly refrigeration loss. 

3. Increases personnel safety. 

And to take full advantage of mech 
anized handling and palletized storage, 
the entire operation is carried out on 
one floor 

Here's 


without 


the layout that does the job 


waste motion or delay 


Single Set of Doors 


Usual practice in warehouse design 
is to install a row of single or double 
leaf doors down the corridor on both 


FOOD 
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ides. But with our arrangement (de- 
veloped in cooperation with Jamison 
Cold Storage Door Co.), products go 
ing in and out of the main freezer 
rooms pass through just one set of 
in-and-out doors on each side of the 
main traffic corridor. 

Each door grouping consists of two 
large horizontal sliding doors, four 
vestibule or batten doors, two wicker 
doors built in the sliding doors, and a 
personnel door between them. 

In-and-out doors are side by side 
and centrally located in the corridor. 
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These provide only one entrance and 
exit to each of the 
rooms—exclusive of 
safety 


thu 


two large cold 
two per 
All traf 

idded 


on 

torag¢ 
doors 

offering 


onnel and two 
nc 1 
ifety 

Thi 
of cold storage door 
ably less to install than the 
arrangement of many hinged 
Resulting, too, is greater handling ef 
ficiency because it is better adapted to 
fast, mechanized traffic 

Shipments of 1,000,000 Ib. or more 
have been moved through one set of 
l’ork lift trucks move 
through the new door system as fast 
as 5 mph. Speed of these trucks is 
such that they can cover the distance 
from one end of the central traffic cor 
ridor to the other with safety in a mat 
ter of seconds, 

Another important advantage of 
this limited access is that it reduces 
costly refrigeration loss from in-and 
out trafic that would normally flow 
through many doorways. Naturally, 
the fewer the doorways, the less 
chance of cold air escaping when the 
doors are opened. Net result is to 
minimize the amount of refrigeration 
needed and ease the problem of de 
frosting coils. ‘This new sealing sys 
tem cuts in half the time and effort 
spent de-icing coils. 

Furthermore, a specially insulated 
and air-conditioned vestibule within 
each entrance and exist system re 
moves moisture from the air, prevent 
ing formation of ice on inner surfaces 

With entrance and exit doors side 
by side, outside air pressure is the 
This avoids cross- 


Ol 


Way 


single entrance and exit system 


costs consider 
standard 


door 


doors in 12 hi 


same on both doors 





OUTSIDE switches illuminate cold storage rooms 


on exit side turn them off 
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Curbing 


Horizontol 
Sliding Door 


Corridor 


Personnel 
Door 


Transfer 


Horizontal 
Sliding Door 








Trucking Passage 


Personnel Passoge 


Trucking passage 
—_—— 
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PARALLEL 30-ft. vestibules on both sides of transfer corridor lead to freezer 


rooms. Drawing shows layout of 


one-w 


ay vestibule doors, sliding horizontal 


doors, trucking and personnel passages. 


ordinarily 
In the 
and 


room convection which 
increases the refrigeration load 
long run, passage of incoming 
outgoing products through separate 
doorways causes less ind 


allows better inventor, 


contusion 
control] 


Horizontal Sliding Doors 


of the in-and 


horizontal 


sicle 
four 


On the corridor 
out 
sliding doors, each sealing an opening 
8 ft. wide by 94 ft. high. These doors 
overlap 4 in. on both sides of the 
doorway and 4 in. at the top. ‘The 


grouping are 


Switches 


ag area, making 
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CAPTIVE stacking trucks 


are closed at night and over weekends, 
but during the working day they are 
kept open to permit movement into 
the storage areas and out 

Built into some of the big sliding 
off both entrances 
a little wicket, o1 
Chrough it ware 


doors, which clos 
ind both exits, 1s 
personnel safety door 
housemen leave and enter cold storage 
without having to the 
door vhich generally are 
difficult to the 


room open 
liding 
extremely open from 
ill ice 


Use of 


climinate 


liding door practicalls 


mamtenance problems, 


palletized load high in stor- 
ailable 


pile 


maximum use of ay space, 





merchandise ii 


10 deg 


INCOMING fresh 
tunnel that 


operates at r 


under normal condition thi 


are used only twice a day—once 
inthe morning they are 


opened, and again at night when they 


when 


il¢ losed 

ft.-wide 
a day Causes serious wear on the gas 
ket. Another problem with 
heavy door is keeping hinges 
Important also from the stand 
pout of cost is consideration of build 
tructure to door 


Opening and closing an 


door on hinges many time 
uch a 
in align 


ment 


ing 
that swing 

l'inally, a hinge-swung door takes up 
a lot of space when it is opened. ‘Thi 
could slow traffic, endanger personnel, 
and prevent afety pict 


upport heavy 


erection of 


moved by 


lift truck into a quick freezing 


in the corridor outside the door. And 
i vertical sliding door would not 
is well because of the ever-pres 
danger of a cable breaking 


cryv< 


ent 


One-Way Batten Doors 


Inside cach entrance and exit are 
two sets of vestibule or bat 
ten doors at the near and far ends of 
1 30-ft. vestibule. First set is just in 
ide the sliding door on the entering 
side, and far enough away on the exit 
ide to give adequate clearance be- 
tween the sliding door and open 
batten when merchandise is 
taken Second set on each side 


One-way 


doot ‘ 


out 




















Simplified floor Merchants 
(A) In-and-out arrangement, 
(D) checking offices, (E) traffic 


plan of 


door (BRB) 


room, (H) refrigeration equipment room 


(K) 


transportation 
truck platform 


space L,) 
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Terminal 
freeze! 
corridor, (F) cooler storage 


freeze! 


cold 
storage, 


warehouse. Key: 
freezing tunnel, 
(G) truck battery 
(J) pallet steaming, 
platform, (N) 


storage 
(C) 


(I) boiler room 


rooms, (M) railroad 
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is at the terminus of the corridor 
opening into the freezer rooms. 

Design of the vestibule combination 
permits passage of a fully-loaded lift 
truck and trailer, each carrying two 
pallet loads. In this way, it is possibl 
for a lift truck operator to convey 
8,000 Ib. of merchandise through the 
door system in one load. 

As a rule, relatively small trucks de 
liver and remove loads from the cold 
storage rooms. Once deliveries for 
storage are inside the rooms, an op 
erator in an electrically heated suit 
stacks the palletized loads with a 
large captive stacking truck. Use of 
these heavy-duty stacking trucks for 
palletized loads simplifies handling 
considerably. 

Trucks enter and leave the cold 
storage rooms merely by banging open 
the batten doors, which have bump 
ers of heavy spring steel to absorb the 
impact. These doors provide a tight 
seal from the warm air in the central 
traffic corridor. 


Eliminating Moisture 


The 30-ft. vestibule is insulated and 
air conditioned between the batten 
doors to remove moisture from air 
that rushes into the cold storage areas 
when the opened. Pipes 
carrying warm oil are built into the 
concrete wearing floor underneath the 
vestibule to prevent formation of ice 
on the floor. 

Under this 7-in. thick concrete 
flooring is a 4-in. layer of corkboard 
and a second concrete layer 12 in. 
deep. Air in the vestibule is de 
hydrated so that any condensed mois 
ture in the air is evaporated by the 
warmth of the floor. 

Metal clad plywood with corkboard 
insulation is used for the entire wall 
of the vestibule. This bright metal 
surface is vapor tight. Under normal 
circumstances, the wall would be made 
of plaster and cork, which is more 
subject to physical damag 


doors are 


Protecting Personnel 


Concrete piers on the corridor side 
and store room side of each entrance 


and exit have armor reinforced cor- 
ners to guide the fork lift trucks. Also, 
inside the vestibule and down both 
sides, is concrete curbing wide enough 
for a man to stand on in case he is 
trapped in the passageway by an in- 
coming or outgoing truck. Piers and 
curbing are designed to further safe- 
guard personnel and prevent damage 
to both equipment and merchandise 

Though it is possible for workmen 
to leave and enter the freezing rooms 
through the trucking passageways, a 
personnel passage is provided in be 
tween. This is another safety pre 
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\ flick of the 


reach panel thro 


After 

iy to get in and out of the freezer 
rooms is by way. of the 
door which opens between the two 
e horizontal sliding doors on the 
ithe corridor side. Such safe and easy a 
important to the watchman 


tion working hours, the onl 


personnel 
has finished 


' 
irg 


I; J 
trat easily on a 
ment 


Lhe | 


ub-zero 


ICCESS IS 
on duty indover 
storage 
Special Lighting Control rs 
rige! 
\n elaborate lighting tem con largest cold 
trolled by push buttons at both the en Uy, a a 
trance and exit doors makes it possible x 455-ft 
for the truck operator to light any part cu. ft. of 
of the freezer rooms he desires—with the plant 
retting off his truck. He merel 0 million 
the spot or spots he wants illumi Basically 
the light switches 


measure 
ind ha 
torag 

i tora 

out lb 


th 
| and punche 
th a gloved fist 
An incoming operat 


oad dock 


building. 


it 


up 


in light 


in which he wants t or} crves as many a 


button 
WS 
floodlights on entire 
working, 
operator can turn off the light 


cepal ite 


Wale hou o> 


ind quick-freezing 


OTe 


( 


Ti¢ 
quare, with a truck platform and rail 
opposite 
Che truck platform 
42 truck 


sly. ( 


loading 


onnecting the truck and 
road docks is a 50-ft 
central transfer Thus 
chandise received at the railroad phat 
through thi 
truck-loading plat 
s at both ends ot 
ill 


on casy-to 
front 
bavs 


the 


all Ou 


md rea wid 


When lh 


oufgom 


corridor TT 


just form can move straight 


to the 
othee 


ord 


varehouse 
C] 


rnidor 


panel ari 


| ins 


th Ally 
the « 


outgoing 


\¢ 


built for incoming and 


ree 


hipment 


the largest plant in the world 
ited with Freon, 
torag¢ 


ot 
i 


ind one rT 


Other Advanced Features 


warchou ( ! 
id 


t 
t 


Ih 


thi} 


turnpike-lil 
king othce syst 
. hes 
nm Keep a me 
ids stored | 
ithe conditior 
thre 0 -tt 
th plattorm te 
ilon l 1 form 


] 
mutta 


ipproximatelh crv! Corr 
than 2 million and 
Thi y f ict control - over 
itv. of Pallet 


ra otf gor 


m permit ey 
pace t mventor 
( ipa ie 
\ varchouse load | 
proved On wick 


ot 


ends empt 


qu 


By switching from 


irregular to . shirred casing 


.. . franks are more uniform and output is up 25% 


Smooth-Fold Casing—Faster Stuffing 


lk; PEATEDLY, sausage makers have been devising im- 
proved techniques for making quality skinless frank 
rurter 

And with the latest casing for 
iniformity is being achieved with marked new consistency 
by Marhoefer Paeking Co., Chicago. Used here are spi 
cially shirred cellulose casings, specifically, Wienie-Pak 

Smoothies,” developed by ‘Transparent Package Co, (Tee- 
Pak), Chicago, 

Ihe new shirring is designed to eliminate former 
fold irregularities—‘‘valleys” and tending 
show up in materials previously used. Note (photos above 
neatly into regula 


tuffing wieners, product 


iSiN 
“peaks” to 
how the newly cd cloped casing fold 


iallow ple ats 
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CASES OF EMPTIES quickly move in from trucks at 
15 dock-spots (beyond wall). Some 75% go directly to 
filling lines, remainder to storage areas. 


LINES of incoming empties destined for immediate use 
converge into belt conveyors (arrows) that carry bottles 
to 2nd-floor soakers. 


Complex Handling Simplified 


In Multi-Story Bottling Plant 


Ingenious system of conveyors speeds empties off trucks, whisks “fulls’—in a 


wide variety of packages—right on. “Clockwork” flow, traffic-controlled, does 


it. Engineered storage facilities smooth performance 


JOHN K. BAYLISS 


Superintendent of Bottlehouse, Blatz Brewing Co., 
Milwaukee 


It’s a relatively easy matter 
loads of bottles off trucks 
through filling lines, and 
truck 
handling just one size botth 

But how is this going to be done 
simply and efficiently using a single 
dock location when a great number 
of different-size containers, both cans 
and bottles—250 kinds of packages in 
all—must be trafficked? And with 
strategic storage also figured in? 

This was the complex materials 
handling teaser that had Blatz execu 
tive cratching then Astute 
would be called for to 


to run 
, into a plant, 

then back 
when you'r 


out onto the sam 


he ids 
planning plu: 
resolve it 
What made the problem even more 
was that a continuous handling 
system had to be devised in this brew 
Milwaukee _ bottle 


wherein there are nine packag 


VCAINY 


ers multi-story 
house 
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ing lines (two for cans and seven for 
bottles). What's more, the bottle 
house stands on a sloping lot and so 
is three stories high on one side and 
four on the other. 


Simultaneously In and Out 


Company planners rolled up thei 
sleeves—and finally came up with an 
impressively efficient arrangement of 
movers that works in this manner 

[rucks and trailers back into a 
15-vehicle ground-floor dock that is 
enclosed and automatically ventilated. 
Here, flexibility has engi 
neered that empties may be simultane 
ously unloaded from six trucks while 
of bottled or canned beer may 
into the remaining nine 


been so 


Cases 
be loaded 
trucks 

As for unloading 
tractable, pushbutton-operated alumi 
num conveyor—a 30-footer of belt and 
roller type—is extended to the truck 
through a 30x40-in. sliding door in 


« mpties, a re 
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the outside wall of the building. Fast 
and easy unloading is achieved by 
extending this  electrically-operated 
conveyor into the truck. 

All told, there are 15 retractable 
conveyors—9 serving as lines for load- 
ing and the remaining 6 for either 
loading or unloading. Built into each 
of the latter lines is a 
4-ft. “‘raising-lowering” type roller 
conveyor (slightly curved). Attached 
to a supporting rectangular frame, 
this counterweighted conveyor, when 
in lowered position, transfers cases of 
empties from the retractable belt to 
either basement storage or second 
floor bottle soakers. When raised, 
it permits direct loading of outgoing 
fillec retractable conveyor 
and thence to the truck 

Approximately 25% of 
empties are belt 


combination 


cases to the 


mcoming 
and roller-conveyed 
storage, where space is 
allotted for about 300,000 cases along 
eight gravity-roller conveyors running 
the length of the area. An inclined 


to basement 
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ON NEW LINE, filled cans 


cartons (6's) that are then 


are automatically 


vold foil-laminated 


plac ed in 


packed eight to a case 


MERRY-GO-’ROUND on Ist floor receives cases from the three 2nd-floor belts 


to direct them to Ist or 
across conveyors prevent case-colliding 


built into each of the 
ground-to 
empties 


booster belt is 
lines for 
delivery of 


eight conveyor 
basement floor 
speed of cach conveyor is 125 ft. per 
min., and over 1,000 cases of emptic 
can be 
hour 
Provisions have 
handling 
empty bottl 


unloaded froin each line even 
ilso been mad for 
toring mixed loads of 
Installed for this put 
roller 


ind 


conveyors su 
Z00-Tt 
of empties are 
line, 
overhead 
taken off 


pat Cc 


pose ar two 


pended over the eight bas¢ 
ment conveyor Cases 
removed from 


transferred to 


an Nncoming 
one of the 
then 
ignated aisle 


cro ind 


for storage in a ce 


Three-Quarters to Bottling 


Gencrally, about 75% of 


empti D 


i 


incoming 
up basement storage to 
continue directly to bottling lines 
And, when needed, cases of basernent 
stored mptics are loaded 
same conveyor that carried them in. 
These, and incoming empties of the 


onto the 
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ground-floor storage or 
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directly onto trucks. Bars 


same size, converge from any of the 
eight lines onto three belt conveyor: 
(with flights) that elevate them to the 
second floor 


Where two or three of the 


lines me 


base 


into on 


ment 
trafhie 
vevor 
hut 
ome bat 
through, the 
top the case behind it 
path clear, the 
lets the 


COnVCYOI 
cop Dal ICcTO the con 
that 
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iutomaticalls 
Oot CASE \ 
permit i case to 


othe I 


open and 
ollision : 
opens to 
1utomaticall 
Then 
locked 


following cas¢ 


Pass 
lock to 
vhen the 
bar opens and 
behind continue 
On the 
diverted onto roller conveyor 
bottl 
bottle manual] 


oakel \ ile 


econd floor, cases of emp 


tics are 
feeding seven oaking-washing 


Here 


into the 


machine 
loaded empt 
es remain on the con 
use further along at the cass 
station Those that are 
uitable for re-use are tossed onto a 


that car 


packing 
empti not 
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for di po al 


1955 


(A) of nine bring 
ing cases trd-floor filling 
lines. Each set of three converges into 


one (B). 
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helpful at the in-teed to hilers, capper 
and labelers. Another thing: The soap 
olution keeps the bottoms of bottles 
clean five 
Bottles then 


tandem 


continue in normal 


fashion through the 
spout rotary filler (300 per min.), cap 
per, pasteurizer (45-min. travel), and 
labelers. 
way to the case packer, five lines of 


third-floor 60 bottles from labelers converge into 
two. Bottles then automatically drop 
into empty cases—used ones coming 
from the front of the soakers and new 


lurn to page 185 


Now, on the 


CLOSEUP shows fruit's variety of sizes, shades. It is picked MODERN plant processes fruit quickly to forestall vitamin 


green when at peak of “¢ content. 


ne | 


loss. Juice is pasteurized, then canned. 


ACEROLA: Super Source of "C” 


It takes very little of this Puerto Rican juice—boasting 80 times the 


vitamin C content from oranges—to fortify various juices, other foods 


NM‘ IST POTENT natural supplier of vitamin C yet di 
covered is the acerola, a small cherry-like fruit native 
to Puerto Kico. And it now can be pro 
d on a large scale for employment as a food additive 
loday, the acerola juice is finding use as a blending 
agent for various marketed fruit juices. Even when diluted 
10 to 1, its “C” content is high enough to bring them 
up to the level of orange juice, or greatly enrich orange 
juice itself, 

And since so little acerola juice need be employed, the 
taste qualities of such products as apple, pear, pineapple, 
or tomato juices are not affected. 

Further, it can be used in the making of jellies and jam 
to augment their nutritional valuc 

\lso, storage life of the product is excellent 

lhe acerola is a fleshy, pleasantly tart fruit. I lo 

wies from a yellowish-orange to 


very important 


1 deep red 
highest in the green 
shorth 
ed quickly to forestall lo 
fruit, it 


vhi a rip 
fruit Sharp 
ifter picking, so it must 
Although it would be 
too perishabl for such 


uf vitamin content 1 
op im the vitamin occur 
proce 
to export the 

if rprisi 


lixtraordinas C” content of unnipe fruit—up to 
194¢ 
Puerto 
( ompal 


6 oO7 ot 


100 mg. per 100 ce, of pun was first revealed in 
Dr. Conrado | Asenjo at the University of 
0's School of ‘Tropical Medicine in San Juan 
‘ with other common sources of the 
is the equivalent of 15 qt 
0 lb. of fresh raw cabbage 
Large-scale production of the 
issured, Problem lay in 
the small bushy tre« 
for over 2,000 vr 


vitamin, 
rola juice of orange juice 

juice was only recently 
ichieving suitable cultivation of 
, Which has grown wild in Puerto Rico 
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In the wild state the tree develops hardiness and immun 
ity to practically all disease. It withstands extremes of 
weather and insect attack. But when the same healthy 
tree is planted in a field close by hundreds of others of th 
ime species, it loses its ruggedin ind resists Commercia 
cultivation, 

In cooperation with the BiB Corp., Lakeland, Fla., th 
Puerto Rico Agricultural Experiment Station launched an 
acerola program. And finally a suitable variety was devel 
oped with desirable fruit-bearing and easy fruit-picking 
characteristics 

When the 1 commercially pra¢ 
tical basis, a canning plant was built adjacent to the planta 
Current success of this plant supports predictions of 

important to Puerto Rican e 


crop was « tablished on 
hion 


i) new industry onomy in 
providing a major cash crop 

I ruit is 
quickly proce 
the fruit i 


ibout 85% 


picked at the peak of 
sed to vield a stable canned juice 
vers perishabl the 

of its vitamin potency 
ittributed to the high 


vitamin content and 
Although 
pasteurized juice retains 
ifter l-yr. storage. High 


tention 1 iciditv of the 


puice 





Diet Aspects Briefed 


Low vitamin C levels in the diet are generally ascribed 
to high cost or limited seasonal availability of fresh fruits 
and vegetables. 

Even when these are readily at hand, vitamin C often is 
destroyed in many foods through wilting, chopping, crush- 
ing, drying, cooking, and storing. 

Recommended daily intake: Adults, 75 mg.; children, 
30-75 me. 

Since the human body cannot synthesize “C” and has 
little capacity for storing it, a daily intake is essential to 
good health. 
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Simple System Levels 
Buckled Freezer Floors 


Electric heater elements beneath floor insulation thaw 


frozen earth, economically correct buckling ... Low “hold- 


ing” current prevents refreezing 


A. W. RUFF 


Vice-President & Secretary, V. C. Patterson & 
Associates, York, Pa. 


Easy and economical lowering and 
floors that 
have buckled from earth heavage—plus 
protection against rebuckling—is as 
sured by a method we've recently de 
veloped. 

Without interfering with use of 
the room, electric heating elements are 
placed permanently under the insu- 
lated floor slab. When current is ap- 
plied, they warm the earth and melt 
ice formations. ‘Thus, floor and build 
ing gradually settle back to normal, 
whereupon current may be reduced to 
1 point just sufficient to prevent re 
freezing 

\mong companies 
cessful application are: Frozen Food 
Locker Co., Chestertown, Md. (locker 
plant); Whiteford Packing Co., 
Whiteford, Md. (freezing plant); 
Eisenhart’s Dairy, York, Pa. (dairy & 
ice cream plant); and Harrisburg Ice & 
Cold Storage, Harrisburg, Pa. (cold 
torage plant). 

Ileavage difficulties are apt to occur 
are built on the 
‘round floor without special precau 
tions to prevent under-floor freezing 
Usual cause is under-floor formation of 
CK pockets that expand as the earth 

chilled. This action creates pres 
that cracks the floor and lift 
uilding support columns, as shown in 
th photo 

Positive pre to add heat 
irtificially. In construction, it’ 
commonly done by building pipe grid 
for warm-fluid circulation, or by laying 
in air tile or ducts. But in an existing 
building, the cost entailed in putting 
the room out of service, tearing up the 
floor, and reconstructing it with a 
warming system is high. And it’s often 
impossible from an operating stand 
point. Accordingly, our target was this 
imple system 

Ihere are two wavs to install heater 
units beneath the floor: (1) Pushing 
pipes under the floor horizontally and 
inserting heater elements (Fig. 1); and 
2) sending pipes through the floor 
vertically and locating heater element 
it the proper level (Fig. 2) 


leveling of freezer-room 


reporting suc 


vhen freezer 


rooms 


LTC 


ventive 1s 


1icW 
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Ihe first method involves a “cus 
tom” job for each application because 
of the many variables. Inserting th« 
pipes can be difficult if proper tech 
niques, iccording to type of soil or fill, 

not followed. 
At times a hydraulic jack, backed up 
cribbing, may b« In other 
located inside the 
Or drilling 


ar 
by used, 
cases, a water lance 
pipe is the best solution 
may be the only way. 
Second method is used only when 
location of the building makes th 
first technique impractical or uneco 
nomical. Her 
to be shifted 


ing 


stored items may have 
Also, dust ot the drill 

problem, although 
usually eliminate thi 


can be i 


vacuum pumip 
objection 

Howeve units, selected 
with respect to arrangement and ca 
pacity, usually lower the floor in about 
And in the of a 
small ice cream hardening room, high 
heat application did it in less than 
three wecks 

In an accompanying table, economy 
of the patented system is 
pared with the cost of replacing a 
1O00x60-ft floor Removing 
ind reconstructing the buckled floor i 


he iting 


three months Cast 


new com 


freezer 





Techniques in 


Koom Size 
(Sq. Ft.) 
470 
800 
600 
606 


Th) 
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a = oe 2 
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BUCKLING 
under insulated floo 


caused 


in floor 


timated at 
heating clement 


of $1.4 
floor 


ving 
cost of 
matler area 
tively | 

In 


ited 


ost 


the 


ontinuoush 


iddition 


replacement 


MrecZcr ¢ 


ice 


by 


formation 


Note large crack 


bowed effect on wall 


But u 


Wh alii 


nearly halt 


ula be 
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it full capacit 
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Costs—Old vs. New 


Keplacing 
Investmen 
New System 
of Heat for 
Construction 
power! ost l ) KW 

0 " 1”? da 

4 hr. ($1,080) 


1 sing 


Old Floor 


Months 


x OOO)4 


Annual Carrying Charge 
4 nt ethod 


heplacer net 


hm) 


inti-fr e current t 


Typical Plants 


Heat Applied 


(Watts) Kw 


Protective pipe 


Heating element 
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ma om on is nsulot. onay 
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TEN ACRES contains hatchery, processing plant, and offices of Snake River Trout Co. At left are trout feed ware- 
house a sharp freezer, freezer storage structures, workshop and shipping, and trout processing facilities. Building 
in foreground are company office At right is hatchery building 


Trout Rushed From “Farm” to Freezer to Package in 


Top-Quality Fish Operation 


Freshness accented by slashing time between water ind up. Approximately 500,000 eggs 
: are necessary to produce 100,000 Ib. 

and 30-below room, thus curbing deterioration of trout, making the annual invest 

: ment in eggs over $6,000 

that plagues average fish processor our pounds of fish feed (@ 4c. 
per pound) are required to produce 

| Ib. of trout. In a peak season, the 

PHILIP D. SHEA trout, though it can produce as much company may US as much as 12,000- 
fash, amanen, Gaates Given Vreut Co. Oiil, tte 1s 3.000-Ib. daily lb. per day. In addition, 300,000 Ib. 
of hard wheat is processed annually 
in the company’s hammer mill and 
blending machines, along with 40 tons 


Next stage is pac kaging of the fish, 
Packaged = fr trout—-trom ¢gg in both institutional and retail sizes. 
to consumer tal his is the ap l‘ormer are wrapped in cellophane 
proach to fish quality control taken with white brush lettering. For the 0 cotton meal, 40 tons of fish meal, 
by Snake River ‘Trout Co., Buhl, Ida 30 tons of whey, 15,000 Ib. of brewer's 
processor « lingey’s 1,000 Spring cellophane window-type _ overwraps east, and muscellaneous items like 
Rainbow ‘Trout Shellmar-Betnar Div. of Continental itamin B-12 and antibiotic food sup 
Phi pan its own raw Can Co.) plements directed at proper balancing 
material, then it grades, dresses, sharp ;. Product i hipped to distributor of the trout diet 
freez gla ind packages the fish [he meat produc ts used in the 


etail-size waxed cartons there are 


n company-built freezer cases of sp 


. il design I'he ( will ship five to 
Prout hand selected accordin x days on 10-lb. of dry ice. Large 
till alive in the pool msignments travel by refrigerated 
| by hand using stain truct waste, Every part is used, byproducts 
ing equipment, graded I‘stablished in an area noted for it — ne a in ein go. 

n 1 ver 10.000 1] raps ; 
then placed excellent springs, the company ust < . cD, OF MICSt RTSps Sr 
! ri r } Oo a ( Ms] HIT 
for freezin r 40,000-gal. of water per minut 1 2,001 ) or non-game fish are pur 

cha ed vce ly 


in retail and institutional size: trout diet are processed through 
butcher shop, which handles over 


2.500 carcasses annually. ‘There is no 


mmon treezing » supply 44. concret trout-rearing 
three compressors Personnel requirements of the com 
ind three storag ee cre Fach pool receive pring pany ire small It taff rZ im 
filled with water averaging $8 deg. | | rates ludes 15 hatcherymen: 5 to proces 
| plat ind 1° drinkable by the stat fish, 4 to prepare fish food and feed 
Value of the fish farm place trout, and 3 to maintain facilitie 
0.000. and the cost of raising Moreover, there are | foreman, 
Q, traveling sales representatiy and 
office worker Annual personnel cos 

S90 O00 


ponds, covering four of the plant 


l 
ind of trout <¢ roach ( ? 
| l ipp “f 


Lt i . Producing the Raw Material : . 
them the In 1954, the company plans a 


thev are glazed econd tin Rainbow trout eggs, purchased bumper crop of 500,000 Ib. of rain- 
double protection verage d ou from hatcheries specializing in egg b with an estimated expenditure 
put . C7 j { if produ tion. cost $2.50 per thousand 


80 FOOD ENGINEERING, JANUARY, 1955 





1 HUNGRY TROUT in concrete pool are on receiving HATCHERYMEN eut, clean, and wash trout, fresl 


end of a bucket of well-ground meat. from rearing pond Fish are graded twice 


oda 


TRAYS are covered, placed on freezing plates. Trout are sharp froze f AFTER GLAZING, trout are wrap- 
30 F. in 2 hr.—faster if air is fan-circulated ped on semi-automatic machine, 


+ 


» 
ou 


5 MASTER CARTONS in storage. SHIPPING CONTAINERS are specially designed and built y company 
Sizes are stenciled on boxes Ten pounds of dry ice will keep trout for six day 
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1 Homemade lift costs only $200. Hoist-operated it carries 
materials from basement to list floor. 


of four molds 


Ps. A 


Dispenser (A) automatically deposits pie filling in sets 
Lugs (B) 


actuate machine. 


Little Things That Count 


With His Own Innovations’ 


Enterprising Baker Makes 


Progress All Along His Line 


JOHN V. ZIEMBA 


Associate Editor, ‘Food Engineering’ 


Shop - engineering production - line 
gadgets can do a lot to reduce costs 
and improve control of quality. 

Uhis is strikingly demonstrated on 
the 10c.-pie it Neal Bort Pie Co., 
Duluth, Minn. Device-planner for this 
small company is Neal Bort, the pro- 
duction manager, who pitches in with 
hi personnel in turning out the ten 


line 


enter 
Let pot eight of th 


ined innovation 


Bort-d 
on the production 
line and see how they prove helpful 
by cutting cos umproving uniformity 
ind quality of pi 


time ol 


reducing down 


implifying operation 


1—Low-Cost Elevator 


Machine cost of 
about $200, was a simple lift for mov- 
ing basement-stored raw materials to 
the Ist-floor processing area. Lift com 
l-ton chain hoist 
mounted on top of a 7-ft.-high, tri 


hop built it a 


prises a electric 
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Low-Cost Elevator 
Automatic Pie Filler 


Baking-Time Controller 


Whirlwind Cooler 


angle-shaped, angle-iron frame, with a 
plank wood floor (34x5 ft.). 

Vertical angle-iron sides (14 in. 
wide) of lift frame ride along a pair of 
stationary tracks extending from bas 
ment to Ist-floor ceiling. Bolted near 
top and bottom of these sides are pairs 
of 14x6-in. metal bars (one on each 
side) to guide the travel along the 
stationary tracks 

Hoist chain—for raising and lower- 
the lift—is attached to a 14-in. 
metal cross-bar, atop the lift frame 
Secured to the top of still another 
6x18-in. swivel board 
with a short 4-in. rope. Pulling the 
rope tilts the board, which then trips 
the hoist motor to start or stop the 
home-made lift. 


ing 


cross-bat 1S a 


2—Automatic Pie Filler 


Machine-shop built was a fully auto 
pie-filling dispenser that has 
hand methods and 
wccuracy and _ sanita- 


mati 
abolished former 
improved both 
tion 

This new stainless steel unit is 
mounted over the rotary pie machine, 
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Magnetic Tin Remover 
Pneumatic Pie Baggers 
Blueberry Cleaner 
Portable Dough Bins 


adjacent to the dough sheeter. It 
comprises a 3-gal.-capacity rectangl 
shaped hopper that gravity-feeds fill- 
ings into two pairs of 2-in.-dia., adjust- 
able cups (volumetric fillers) that are 
cast, in a perpendicular position, in 
4x8-in. revolving cylinders. The gear 
driven cylinders are actuated by move- 
ment of a sprocket with alternately 
small and large notches. 

Vertical, case-hardened _ stainless 
stee] rectangular lugs (4x1lx2 in.), are 
mounted on the rotary pie machine, 
one alongside each set of four 4-in.-dia. 
pie molds. Each lug, in turn, trips a 
small vertical, spring-attached metal 
that rotates the sprocket one 
notch. 

After each move that it thus gives 
cylinder, the arm back into 
position, ready to be pushed forward 
igain by the next lug. 

Filling sequence is in this manner 
\ cylinder’s cups first receive pie fill- 
ing, gravity-fed from hopper. Next, 
rm moves sprocket a small notch. As 
it does, cylinder rotates short of half- 
way around. Meanwhile, a set of four 
empty pie molds passes below dis 


irm 


springs 
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Baker knows pies are done when hook-on bar (held in 
hand) moves on rope from pulley (A) to mark (B). 


Fed pies placed upside-down, unit picks up tins with 


4 





Cutdown airplane propeller (behind screen, right), cools 
racked pies within an hour 


Pneumatically-Operated bag openers (arrows) speed up 


magnets in belt-driven shaft (right). 


penser. ‘They do not receive filling but 
get pie tins and bottorn-dough sheet 
farther along. But when arm 
sprocket a large notch, the cylinder 
completes the full rotation, dropping 
filling (3-0z. portions) from the volu 
metric cups into the next set of four 
molds—this time containing pie 
ind bottom-dough sheet. Cycle 
then repe its 

Pies then continue to sheeter to r 

ive the top dough sheet. Girl feed 
filling to the dispensing unit 
ilso places pie tins into each alternate 
et of four pie molds, which continu 
to the same dough sheeter to get th 


moves 


in 


ing pl 


bottom-dough sheets 
Alternate sets of mold 
just the bottom-dough sheet and the 
ther ready-to-bake pi to 
thie station. Here, on a revolving 
drum above the pie machine, two pairs 
of topped (2-in. dia 
metal arms tamp bottom-dough sheet 


! 
one with 


ontinuc 


next 
. 
sponge-rubber 


into four pie tins 
Then, as drum makes a half revolu 
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pie-bagging on fast packaging line 


tion, two pairs of ga heated, 4-in.-dia l_in.-dia 
dies trim off excess dough from the 
next set of oven-ready pies, crimp 
ing the edges at the same time. | 
ilternate set of ready-to-bake 
then hand-forked off molds 
port ible rack 


Meanwhile 


with 


pring 
pulley 
eal 
haft 


the central 


poo r | 


ich ind 
pies 18 
ind onto — side pulley 
liming of th 
manner 
ttom-dough sheet, 1 Aft 
ind the al | oven 


molds then 


the othe mold th 


feeding 
ttend 


onl col 


tinues to filling dispenses int 
ternate set of empty pt 
pic tin bottom-dough 


heet And the cycle repe its 


and 


receive 


3—Baking-Time Controller 
Another 


ind quality ving oven 
It consists of a pe line loth 

ingular fashion 
haft revolvin 


‘ 1} 
two pull 


imple vet ethaient time ind pi 
cle \ ( l an vading 
timer I 
line) hooked up in tri 
to the 
the 
mounted on 
the side of the oven 
Oven shaft 
Rop 


vertical central 


tra oven ind 


4-in. metal rods bolted to 


move line clock 


lack i 


rope 


] | 
V1SC taken out br 
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ittached 


to 


Other 


1 third 


about one quarter the distance 


between one of the oven-side pull VS 


nd of 


ecured to the opposite oven 


j tripe 
' 
nal tl 


uhon 


iat 





4—Whirlwind Cooler 


prompted Mr 


pie-cooling 


Bort 
ystem 
packing line, " The 
mditioning pastry dough i 


I hree factor 


build a simple 


ty thy 


ot ot suthcient capacity to permit 
ooling of racks of hot pies. Moreover 
it is located too far from the pi 
packaging line, and it results in un 
crossing of trafh« 
Hot pi out of the 
ven are 1 8-shelf 
portable racks that are push d in front 
of a company-built, blower-type cooler 
Unit uirplane prope ller, 
ut down from its original 6 ft. dia. to 
ft. Wire-screen guarded, it is driven 
by a 3-hp. motor that turns it at 1,750- 
cooled within 1 hr 


wanted Cri 
that now com 


r 


loaded onto 9- o1 


consists of an 


rpm Pies are 


5—Magnetic Tin Remover 


engineered on the pit packaging 


line is a novel arrangement of perma 


that have played 1 sig 
nificant role in enabling this firm to 
bag 500 dozen 10c. pies dourly—and 
vith the aid of only four girl 

Unit in question is pie-tin remover 
that can be feed 
end of the packaging table within a 
It comprises a 3-ft. end 


nent magnet 


mounted over th 
few minutes 
less-belt conveyor 
two horizontal rotating shafts—one of 
+ in. dia. and the other 15. Part of the 
larger shaft tin 
permanent magnets spaced | in. apart 
Chis shaft is mounted about 5 in 
ibove the packing conveyor 

Dris ing the pie-tin remover 1s a 4-1n 
belt attached to the larger shaft and a 
pulley below the packing _ table. 
Motivating this pulley is the chain-belt 
driving the 20-ft. packing conveyor. 

A smaller, 4-in. shaft 
pair of 3-in. slots—one on each side 
By adjusting the shaft inside the slots 
ind then securing it with nuts and 
bolts, conveyor-belt slack of pie-tin re 
mover can be taken up 


canvas) riding over 


consist of two 


slides into a 


Food Wastes 
Made Into 


Profitable Product 


Process employs bacterial cultures to con- 


vert discarded solid to 


soil-improving compost 


HENRY S. BONDI 


Eimhurst, N.Y 


| ly if 
ibly by 


number 


olid food | inf wastes 
of tnal operations using a 


proce 
pl 


readily 


may be di po ed of profit 
converting to compost is indicated by results of a 
recently 


salable 


LARGE-SIZE 
pulp, thus 


Band Hog (Mitts & Merrill 
tendency to clog, are not recommended 
Ground material is then conveyed unde 


introduced 
por 


Nitroge li lc 


reducing 
enabling 


olution containing a suspension of soil bacteria o1 
ipproximately 1 oz. of di 


Ve | should be 


In operation, pies are fed to the 
packing belt, tin-side up, by one girl 
Then, as they pass under the pie-tin 
remover, tins are picked up by the 
magnets and cling onto the lower 
part of the tin pick-up belt. Tins are 
then carried around the la haft 
and then go back to the smaller shaft 
(opposite to direction of travel of pac k- 
ing conveyor). 

At this point, pic tins drop into a 
tainless steel, V-shaped chut t4 in 
x 3 ft.). Set at right-angles to pie tin- 
remover belt, the chute discharges the 
empty tins into a box 


6—Pneumatic Pie Baggers 


Additional output-boosters on the 
packaging line are the four pneumati- 
cally-operated bag openers. Each con- 
sists of a 3x4x12-in. galvanized metal 
box mounted flush to packing boards 
along each side of the bagging con- 

lurn to page 163 


refuse to 
rapidly 


reduces food-plant 
down 


mill 


bacteria to break it 


Hammer mills, due to their 
prays of starter 
their 
tarter per ton of refuse. 


1-3%, maintained, when neces- 


P in these runs, citrus pulp, corn cobs, fruit and vegetable 
refuse, coffee grounds, and non-metallic packaging mate- 
rials, including non-phenolic plastics, were successfully 
composted, 

Process also is seen applicable to other food plant wastes. 

Basis of the sclective bacterial breakdown, or 
fermentation, by use of suitable cultures. Strains have been 
developed for the that 
break down plastic materials 

l'irst step in the operation, developed by the Biochemical 
Research Institute, Threefold Farm, Spring Valley, N. Y., 
is grinding the refuse when necessary. This has been done 
uccessfully with a large reducing mill, such as the Red 


method is 


various wastes, including some 
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sary, by addition of calcium nitrate or urea 

Time required to break down the material varies from 16 
days in summer to 24 days in winter. Good aeration and 
ample inoculation prevent risk of spontaneous combustion, 
Fermentation must be carried to completion before residue 
is plowed under, otherwise the breakdown will remove nitro- 
gen from the soil, resulting in a deficiency of this element. 

Greatest problem posed in the case of many food plants 
is transportation to composting plant—approximately 3 
acres are required to handle a daily output of 20 tons of 
waste. Finished compost finds a ready market due to its 
many advantages as an organic fertilizer. 
JANUARY, 1955 
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NEW FACILITY, just finished last year, brought manufacture of Nalley’s food products and company’s general office: 


together on same plot in Tacoma, Wash. Shown are 


(2), processing (3), finished storage (4); tank storage (5); pickle storing and curing (6) 


warehouses (9); truck loading docks (10); general 


Potato chip plant (1); syrup and mayonnaise raw products 


offices 


storage 
(8); 


processing (7); canning 


(11) 


PATTERN FOR PROCESSING 


In Multi-ltem Operation 


Single-story buildings, straight-line operations, complete palletization 


effect large savings in materials handling costs, enable closer control 


in the production of 47 different food products on five processing lines 


GLENN DANIELSON and JAMES VALENTINE 


Food Technologists, Nalley’s, Inc., Tacoma, Wash 


ARLY in 1954, our company finished, in Tacoma, a 
14-yr. expansion program that most efficiently teamed 

parent-executive and plant operation 

As a result, production costs have been reduced by sav 
ing on raw-and-finished materials handling, and by provid 
ing means for closer supervision over all operation 

To obtain maximum economy and production, our 
manufacturing processes were carefully adapted to 
story buildings and U-shape packaging lines. 


ingle 


Palletizing is utilized almost handling 


containers 
material to 


omple tely im 
and finished Manufacture 
finished proces in an 
traight line. Bulk raw materials are fed to unit operation 
it any de peed 
Cased, finished goods ar 
trains of ¢ 


food from rdw 


product efficient 


ired ind under ideal sanitary conditions 
palletized ind loaded on 
These ar mall tractors to 


, where loaded pallet are 


8% cart drawn bi 


torage warchous« tacked four 
high by lift-truck 
lift-trucks, inside a large covered shipping dock for truch 
to the rail-spur dock for car 


From storage, they are handled b 
hipments, or through door 


hipme nts 





SPECIAL FE PROCESSING REPORT 
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Plant operations begin with the receiving of raws. A 
reat variety of thes constantly moving to 
or directly to processes. So handling of only the major 
products will be described 


ar storag¢ 


Five Major Process Lines Employed 


Although our compan 
tons 
Syrup, mayonnaise, potato chip 


y produces 47 food items, opera 
re performed by the following five major line 
, canning, and pickling. 
Raw materials for syrup and mayonnaise production ar 
received at the warehouse adjoining their manufacturing 
Located here are pumps, refrigerating cquipment, 
ind a bulk filling station for salad oil. 
Under the pump room floor are three 17,000 gal. salad 
tank I'wo kind in tank 
unloaded by pip 


itCa 


| are received 


1 
toragve of oi) 


il ind through a 


system 


gravity permancnt 





SALIENT IN THE SUCCESS 

~—of any food plant is efficiency of its processing operations. 

For unless processing is properly controlled, variations 
in quality and uniformity of finished products result, ad- 
versely affecting the entire enterprise. 

Also, profits are specifically influenced by efficiencies, or 
lack of them, in processing. 

Thus, food processors may well observe the model 
operations at the Tacoma, Wash., plant of Nalley’s, Inc.— 
pioneer company which has seven subsidiaries in the 
Pacific Northwest and Canada and which makes 47 dif- 
ferent food products.—The Editors 





Being underground, these tanks conserve space and, also, 
take advantage of the natural refrigeration provided by an 
iverage ground temperature of 50-55 deg. F-. In addition, 
the uniform temperature prevents excessive moisture con 
densation on interior walls of tanks. 
l'anks are heavily tarred to resist corrosion and equipped 
th steam heating coils. Their interiors are covered with 


Syrup, Mayonnaise, Salad Dressing Preparation 


IN overhead bulk 
to cooker. 


meters (rear). 


making syrup, granulated sugar from 
hopper is chuted through swivel-spout (arrow) 
Hlot water and corn syrup feed through 
Entire operation is pushbutton controlled 


MAYONNAISE filling, casing line is U-shaped 
hoppers over fillers even out production 


for efficient 


surges 


86 


se 


FOR mayonnaise and salad dressing, oil, vinegar, and 
water are metered into premix tanks. Egg yolk, spices, are 
weighed in. Switches, valves, speed controls are within 
easy reach of operator. 


FORK-TYPE agitators 


ion in premix tanks 


operation. Large produce emul- 
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oats of plastic paint to prevent rusting and climinat 
possibility of contaminating the oil with iron 

On demand, by remote control at the premix sta 
tions, oil is pumped through an automatically controlled 
heat exchanger then through an overhead pipe system 
to process point. When the valve is closed at a pr 
mix station, oil returns through pressure relief valves and 
eparate lines to storage tanks. Oils may be recirculated 
from tanks through the heat exchanger to maintain d 
sired temperatures. These handling systems were eng) 
neered to provide efficient, safe operation from raw mat 
rial receiving points to finished products 


Liquid Sweeteners by Tank Car 


Three corn syrup and liquid sweetener tanks are lo 
cated above ground. Their interiors are covered with two 
coats of plastic. Sterilamps, mounted inside and at the top 
of each tank, prevent mold formation on the product 

Temperature of corn syrup is automatically maint ined 

t 110 deg. I’. for easy pumping by circulating 175 deg. | 
iter through coils in the tank Additional heating 
ipplied by five-5,000w. clectric immersion heaters located 
| pipe manifold of hot water system. ‘These are automati- 
cally cut-in at nights and week-ends when the central boiler 
not operating 
\ 4n 


torage by 


unloading pump moves syrup from tank « 


of a permanent pipe 
ystem is traced by a 
overwrap Steam 


mean ystem and ( 
team line 


ilso heat 


il bh I ho ( 
insulated with a heaw 

il cars to reduce the syrup’s viscosity. 

Ihiree pumps deliver liquid sweeteners to 
point Iwo of these serve a 

Lhe both draw simultaneously 

h pump from separate tanks. The third mov 
Ihe system may also be 
» of liquid 
line 


Pip 


proc 
pip¢ 
1 tank, o1 
liquid 
ul ed 


ingle, Ove rhe id 


may from 
sweetener to syrup cooker 


for pumping predete rmined quantitie ugar and 

vrup through a single discharg 
All svrup lines are wrapped with lead cables and in 

ulated. As a_ safety measure, thermostat 


ittached to these lines to control product temperature 


om 


everal 


Granulated Sugar, Too 


Currently bulk granulated is being used, since it has a 
pri idvantage over th liquid product. Sy 


dling it was designed for flexibility, speed under 


tem for han 
sanitary 


mditions, and minimized labor. 


dressing to 


COLLOID MILL subjects mayonnaise and 
shearing action that disperses oil globules 
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The bulk storage tank ha | -tt 
ibove floor level. At the apex a butterfly valve discharges 
to an 8-in. pipe leading to boot of a bucket elevator. Thi: 
unit, in turn, discharges to another 8-in. pipe entering top 
of storage tank. 

\ 15-ft. screw conveyor, leading from the outside trucl 
dump hoppers, also connects with this boot. Trucks ar 
ilso unloaded pneumatically through a 6-in. pipe that 
onnects with top of storage tank. Another 6-in. pip 
recirculates sugar dust back through the unloading 

Sugar moving into the tank from both pipes is 
in a hopper from which chutes discharge to scale hopper 
When gate valves in these chutes ar 
closed, sugar merely overflows into the tank 

A solenoid switch on processing 
points throttles delivery of the final 3 of sugar. A 


1 cone shaped bottom 


ystem 


mught 


it processing points 
torage 


iutomati 





YOU'LL FIND a graphie 4-page Foldout Flowsheet of 
Nalley’s advanced multi-product processing operation on 


pages 118-121. 





hut of the dribble val 


iutomaticalls 

ittained 

received in refrigerated rail cars in 30 Tb. tin 

lift truck 

taink vinegar storage tank 

tarch room with staink 

Vine 

pla tic ho 
seve! il t 

of the pickle 


cond solenoid 
vhen desired weight i 
ge yolks, 
palletized ind moved to zero storage by 
Iwo 1 ,000-gal 
mounted on the ceiling of the 
partment 
900 tt. of 


pl int 


tations in mixing d 

is pumped to these tanks through 

from storage tanks located in the 
id off this line to uppl 


ration 


pipes running to 


Syrup, Mayonnaise Lines 


efficient materials handling ind mayonnal 


Ing 18 ( 


lor rup 


proc irried out between raw material storage and 
finished product warehouse. The 
by cement-block wall ‘Two entry wa 
coiled steel door provide hre protection 

Manufacturing entirely clear, with no sup 
porting posts, and is heated by coils embedded 
in the floor ind a 5-ft. wain 
of acid-proof brick tile 

Ineircled by a 
valves and controls are 
the syrup 
quare-shape effects considerable saving 

Lumberjack brand syrup i 
ulated tanks, with 
instlation for protection and 
has 


coils to provide 


three areas are separated 


equipped \ thy 
pace | 
radiant 
concrete I loo coating are 
tec] platform from whi ill 
within easy reach of the operator 
model of efhicienc' it 
in floor area 

00-gal. in 


raise d 


processing unit 1s a 


made in four 
heeting over the 

ach 
haft 


Discharge valve 


square iluminum 


initation cooker 


two agitators mounted on a singk and steam 


| 
ontrol platform 


imple heating capacity 
ire operated from the 
000-Ib 


All operating 
] 


overhead stainle 
be chuted to 
and recording instruments (on b vall) are 
available to the operator. Syrup line outlet 
with foot valves that upon finish of delivery 
Formulation ¢ tarts with meteri 


| rom an 


pa ify ugar ima Cooke! 


Vi ible an 


equipp 


and corn syrup into 

ind, when ingredient 

agitator is started and bull 

When temperature of syrup 

steam is shut off. After about 
1 solids check is mad 

lowing adjustment of suga 

idded and batch pumped 

mounted in the 


opened 


add d 


min, to 


flavor may be 
\ fine-mesh 


removes 


screen 
foreign particle 
erved by t 


line 


A pipe system ) pump finished 
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Potato Chip Manufacture 


filled with 


chips. ug are 


SMALL automati 
cally 


folded 


and large bags, cartons 


weighed then double 


heat 


quantities of 
tapled 


sealed 


yrup to an clevated stank tank. Gravitv lines from thi 


four filling machin 


Syrup Filling 


Ihere a tw 
{ haped for | ind 


iutomatic lines for syrup pa kaging: On 
bottles: the other is oval 
l0-lb. tins. Syrup is filled 


preheater (hot water) 1 


+-07 
for 45-oz. decanters and 5 and 
at 190-200 deg. | Oa gla 
used te liminate breakage hazard 
bottles are 

1a straiwht line, 
on filler 


irc mmmediatels 


then conveyed to thi 
with rubber 
‘The. 


Wa hed, Ca ed 


unscrambled 


| Hip 


fill 


Cal Ting 


raised to make contact 

pouts, and lowered after filling 
{ tiled by | 
ind Case palletized 


I hie +507 de and 
ure feed type unit with 6 spout 


rotary ipper 


10-Ib. tins are filled on 
ind automaticall 


miter 5 and 
| pr 
ipped, then washed and cased 

billing two 


ith each operating during 90 deg. of its 


mam and tapered fill 
revolution. Se 


head is in ection 


tions are fed by two pump through eparate heat resistant 
hose 
Miller ha 


call pel 


1 front panel with a tachometer (indicating 


min.), variable speed controls, and pump speed 


indicato 


Making Salad Dressing 


Initial salad dressing formulation of a 3,000 Ib 
batch of star tanh 


ide entering agitator and pump for product recirculation 


t< pi 
h slurry in a mixing equipped with a 
or delivery to the supply tank 

Starches are 


water 


idded to a measured amount of tempered 


ind, under agitation, a suspension 1s quickly ob 


then added, along with 
batch of 


All equipment used in 


Sugar, vinegar, and salt are 
additional finish the 
pumped to a supply tank 
tee] 

rom the supply tank, slurry is continuously pumped 
through two Votators, where it is heated from 90 to 197 
deg. | to 90 deg. F, in 10-14 sec. and 
pumped to one of six holding tanks. First tubes of these 


tained 
which is 
this 


water to lurry 


proc l tainle: 


then cooled 


team jacketed, the second are water 


egulated by automatic recorder- 


hcat exchanger ir¢ 
jacketed. ‘Temperatures are 
instruments. 
tarch paste are added weighed quantities of egg 
ind flavorings. ‘Then the agitator is started, 
metered in to form the emulsion. Mixing 
to dilute and disperse the 
building the emulsion 


controller 
Lo the 
Ok pice 
ind ilad oil l 
tarch paste with egg yolk serves 
uniformly, thus aiding in 
linally, additional starch paste 1 pumped in to bring the 
batch to a calibrated level. 
While one batch is being mad 
ing tank are pumped through a colloid mill and to the 


contents of an adjoin- 
filling machine hopper, thus providing a continuous flow of 
finished produc 3 

With clearances of 0.020-0.060 in pe ed 3,600 
rpm.), the colloid mill subjects products to terrific shearing 
ing oil globules through 


roto! 


ction, homogenizing and disper 


out the emulsion 


Mayonnaise, Sandwich Spreads 


emulsion in mayonnaise, 


Iigg yolk and spice are 


Because of the concentrated 

premixing procedure is important 
thoroughly mixed with a portion of a previous batch in a 
Then a measured amount of water is put in 
l'o obtain a good premix emulsion 


oil temperature is 


premix tank 
ind oil addition begun 
ind a quality finished product, th 
naintained at 55 deg. | 

linally, vinegar is added and the batch mixed at high 
peed, then finished in the colloid mill 

Items such as sandwich spreads, tartat lhousand 
Island dressing are made with a salad dressing or mayon- 
Naise but with variation in spicing. ‘Tartar sauce 1s 
i pasteurized blend of dill pickles, onions, and parsley, 
blended with Sandwich spread consists of 
sweet pickle relish and a salad dressing bas« 

I'hree types of French dressings are prepared in the pre- 
mix tanks. One, a non-segregating type, utilizes the colloid 
mill. The others by-pass the mill and are pumped directly 
to the reservoir supplying the filling line. 

here are two quart and pint jar lines for 
mayonnaise and ‘Tang* salad dressings. Semi-automatic 
line packages § oz. jars of mayonnaise, sandwich spreads, 
ind related items. A fourth line, with two types of filling 
machines, is used for french dressings in § oz. bottles. 

These fillers are also used for gallon glass jars and No. 
10 tins. Can line is located between the two. Before filling, 
bottles are cleaned by a blower vacuum- 
cleaner mounted on the piston type filler 

Leaving filler, screw caps are applied to jars by a rotary 

ipper, then they move on to a straight line labeler 

l'o fit requirements of this single floor plant, extra large 
hoppers were built for the fillers, and other unit operations 
were placed on elevated platforms for efficient product 
handling 

Organisms usually affecting salad dressings are yeasts. 
\nd optimum growth conditions are near the pH range 
of these products 

lo prevent contamination a sanitation crew cleans all 
processing equipment, packaging lines, and the floor in the 
manufacturing area at end of each production shift. An- 
other purpose served by frequent cleaning is to minimize 
steel 


ALICE 
base, 


Mmavonnalse 


automatu 


combination 


orrosion of stainless 


Potato Chips, Other Packaged Items 


A separate building houses the potato chip plant in 
which processing, packaging, potato storage, and tempering 
departments are divided off by cement block walls. In 
iddition to chips, this department produces 3 other prod- 


* Trade-marked. 
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ucts and packages 50 candy varieties that are purchased in 
bulk 

Only two ingredients other than potatoes are used in 
the manufacture of potato chips—salt and vegetable oil 

l'emperature of the 10,000 sack (100-Ib.) warehouse i 
maintained at 50 deg. F.., and relative humidity of 55-90 
during winter storage. Heat is supplied from hot water 
coils cast in the concrete floor. 

An automatic ventilating maintains uniform 
temperature and humidity in_ the To allow sufh 

improved heat transfer, and economical 
tacking, 


system 
room 
cient ventilation 
space use by potatoes are stored in wooden 
pallet-crat 

In the manufactur 
dumped manually 
abrasive pecler 
bucket elevator 
thickness is 
require slight changes 
Next, a washer removes excess starch, then product i 


dewatered in a reel and drops into fryer 


of chips, potatoes from storagé 
mto 
Following 
them 
but the 


in thickness for optimum quality 


a hopper, then elevated to 


inspection and trimming, 
into the 


lot or potato variety mia\ 


Carries slicer. Usual slice 


O50 in., 


New Type Fryer Ups Plant Output 


cw oil 


A fryer utilizing a 
cently been installed in this department 
production of a conventional type fryer. 

In the new unit, oil is continuously circulated from the 
fryer through an efficient heat exchanger and back to thx 
fryer. The conventional unit has a firebox under it. 

One of the first fryers to provide increased cooking 
capacity, this new kettle handles up to 650-800 Ib. hr. of 
finished product, compared to the usual 500 Ib. Another 
advantage is its accurate and automatic oil temperature 
controls. Oil extremely heat and it: 
quality adversely affected at temperatures above 425 deg 
I’ (its “‘smoke’’ or burning point). ‘Temperatures cannot 
be as accurately controlled or rapidly changed in a unit 


heating principle has r 
It complement 


becomes sensitive 


having a firebox directly under the kettle, as im 
one with the heat exchanger principl 
A pump draws oil continuously from a sump, located at 
the product exit end of the kettle, and circulates it at the 
rate of 300 gpm. through the heat exchanger. ‘lwo set 
screens filter oil at the Operation of paddles 
belt in the fryer, and of the potato slicer 
easily regulated and controlled, at a 
ilso, oil temperature is controlled 
The enclosed heat exchanger 1 


this new 


ump 
are quickly 
ntral panel 
comprised of a t of 
thermometer bulb 
ind connected te 
One 1 et at { 


temper iture 


continuous coils in a firebox. ‘Iwo 
ire mounted at the 
two automatic temperatul 
deg. F., the other at 
oil is provided to the ketth 

The controller 
lating the 
frying oil temperature should rise 
oil feed is automatically cut-off by 

I'wo additional safety units are included in the auto 
controls. A_ heat located above the 
burners near an open port in the firebox actuates the sol 
And 


level 


exit end of the coil 
controller 
n thi range 


380 and 


automatically actuate a motor-unit regi 
that feed a bank of five oil burners. I 
su deg | fuel 


valves 
ibove 
1 solenoid valve 


mati sensitive fuse 


noid valve if temperatures rise to a dangerous level 
drop to a precariou 


ictuat thre 


should cooking oil] pressure 


normal pressure, 35 psi 1 switch valve 


Chip Operation Detailed 


kettlh 
turbu 


end ot the 
prevent excessive 


Hot oil is 
from the heat exchanger 
lence. Potato slices first move forward on the oil current 
aided by revolving paddle } mounted ibove the oil surface 
\ wire mesh belt, which holds the chips submerged in the 
oil, moves them through the second half of the fryer, Oil 
temperature in the fryer is reduced, by the incoming potato 
ibout 350. ‘The 

manually regu 


pumped into the entr 


Baffles 


average of 


critical. It 1 


slices, from 375 deg. I’. to an 
5-in. oil level in this cooker | 
lated as needed 


Putting Up Fresh-Pack and Salt-Stock Pickles 


= . 
BANQUET DILLS ars 
station table. Then jars 
vinegar-salt-flavor 


hand-packed in glass jars at 22 


are check-weighed, filled with 


liquor topped to proper headspace 


vacuum-sealed, coded, and pasteurized 
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SALT STOCK 


packed in large 


relish making 
Three 


cucumbers for use tin are 


wooden tanks in mid-July months 


nore later they are transferred to 1,000-lb. palletized 


ind moved to processing 





Chips drop from the fryer onto a draining belt, then 
onto an inspection belt. ‘They are salted, as they spill over 
the apron of the second belt, then elevated (15 ft.) to 
nother belt which moves them to the three weighing 
machine: 

Paddk on 
hut 


hort belt off this belt into 
equipped with vibrators that feed the weighing 

Receiving units of these machines are actuall 

ile-platforms. When the pre-set weight is reached, move 
ment of the scale-platform actuate: controls of the 
mechanism. A_ blast of ed air 
product from the scale-platform of the machine used for 
bag the trip 
pening in the platform 


All unit 


wet P hips 
machine 


electric 


deliver compr remove 


nall other two deliver chip through a 
atta hed 
operation of 


of thi 


om 
noved, ar 


deliver chips to plastic funnel pout 

nchronized with the di 
Operators fix bag 
pouts. After filling, bags ar 
mito \ 


e unit 


harg« 
to discharge end 
automatically 1 
haped conveyor leading to four bag-seale: 
double-fold the bag ipph heat taple th 
in two pla ( then drop bags on 


or leading to the casing station 


Pickle Processes 


cribed when f 
ire tre ited 


pr pared from fresh 


1 hie pi k|e operation re best d 


mick and cured-pack pickle eparatel 
Ihe former } cucumbers, on] 


few hours from vine to jar, whos keeping quality depend 


m pasteurization, ¢ ured pach prepared trom cucumber 


fermented in salt bring 
month 

After 

Ch ire collected at 
plant for 


or proce 


then repacked during the wint 


ucumber in 8O Ib 
ind trucked to th« 
ilted 


picking fresh 
hipping tation 
grading and proce mig I hie ire either 
ed into fresh pach items within 24 hi 
Major grading operation } irried out as fresh cucun 
I With cured stock, grading is kept to a 
After weighing ic] 
from which cucumbers ar 
ito a rod-reel grader to be 
\ hip. motor turns th 


it¢ received 


muimum to reduce handling cost 


ine cmptied in a pit conveved 
4 ided ind Wa hed 


rod-reel at 


rough 


rpm Thi 


VEGETABLES are peeled on abrasive units seen through wall openings (rear) 
then drop on wide belt that moves them past inspectors who complete peeling 


operation and place vegetables on top conveyor 
chunks 


to high-speed slicing machines, cut into % In 


90 


From here they are conveyed 


pacing. In 
and in 
inside 


is divided into three sections of varying rod 
the Ist section they are in. apart, in 2nd 12 in., 
3rd 1% in. A flanged screw that makes 24 turns 
length of grader, moves the product through. 

Small “whole sweet” size cucumbers drop from Ist sec- 
tion, medium size from 2nd, and large “slicers” from 3rd. 
Those from the second section are conveyed to a rotating, 
diverging rod-type grader for more accurate size-separation. 
Cucumbers passing through the grader are rejected because 
of their large size. 

A pe rforated 2 in 

linder, spray-wash¢ 


pip mounted in the center of the 
product is it is graded. 

Chute that feeds cucumbers into the rod-and-reel grader 

i double function of transporting and dry cleaning 

It is made of 4 in. dia. iron bars 4-ft 


. an 
part ranged parallel to on 


long, spaced 4 in 
mother and 
vhich is incl t 45 deg. Convevor 
m dumping pit drop ul into this trough 
rial falls through the bar interstic« 

Oo! belt 


curved to 
trough 
umMpDer 
forcign mate 
cucumbers move by rubber conve’ 
O0-Ib ipacit latted ooden d imp-boxe [hese are 

vith a bottom pallet so lift trucl 


ltin ea ( | kin | tO 


ice I 


can transport them 


pro 


mmediate 


handled with 
washed b 
30 deg ilometer 
ire hand-packed 
tabl \ series of 
considerably increases efhiciency of packing 
conveyed the full length of the packing 
ible on an upper belt, at a height easily reached by pack 
( table-height rub 
individual bin 


il umber 
lar cal ollow) / iding the ir 
brush unit then fall into vats of 
tO so r l-hr. After soaking. ther 
t-OZ7. jal Sy tation pa king 
or belt 


ucumber 
ber belt 


are transported on two 
from which packers keep their 


lilled jars are placed on a nall center 


ighed and filled with a 
it, and flavoring by a 


belt, then check 

liquor, prepared from vinegar 
trickle-brinei Phe ire then 
topped to prope! head pact 
init, code dated ed to th 
Phis unit i 


caled on a vapor-vacuum 


ind conv pasteurizcr 
i converted hot-water beer pasteurizer 
ISO deg. F; time of th 


min rs are cooled to 120-13 


ection 3 operated it 
le is 30 


Cannery Designed for Versatility 


MEAT for beef stew, and chili 
cooked in two 
braziers 


con 
steam- 
then inspected and 


carne is these 


pressure 


weighed 
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deg. I’., air dried, labeled, cased, and palletized for storage. 


Sweet Cucumber Chips 


This line is an example of efficient packaging of a 
sliced, fresh-pack pickle item. Fresh cucumbers of small 
slicer-size from the No. 2 grader are washed in a brush 
washer, then conveyed to the slicer. This high speed unit 
(3,000 Ib./hr. capacity) cuts cucumbers into 4-in 
that drop into a “squirrel cage”, which mechanically 
removes most ends and broken pieces. Slices pass onto an 
inspection belt, thence into a vat of 30 deg. salometer 
brine. 

After 4 hr. soaking period, sliced fresh onions are mix 
with the cucumber slices, and the mixture is dipped into 
1 convevor that feeds the hand-pack filler. 

Glass jars, from an unscrambler, are conveyed 
under a salter (converted to dispense whole spice 
filled cucumber and mixture and 
check-weighed. Conveyed to a volume filler, they are filled 
with hot, spiced, sweet liquor, topped to proper headspa 


slices 


d 


ingle fil 
Phen 


they ar¢ with onion 


sealed, and conveyed to the pasteurizer 

Chis is a walking-beam exhaust box maintained at | 
190 deg. | Pasteur 
izing, tempering, and cooling cycle requires it tl 
rate of 70 jars per min. 

Cooled to 120 deg. I 
the finished product is then cased, palletized, and 
by lift-truckh 

Mid-July receipts are usually 
fresh-pack lines in operation, so these cucumbers ar 
wooden 2,000-3,000 gal. tanks. Average 
3,000,000 Ib. cucumber receipts is evenly divided into salt 
tock and fresh-pack items 

Clean, graded cucumbers are dumped into a clean tan| 
partially filled with 30 deg. salometer brine. ‘The filled 
tank is “‘keved down” and addi 
tional brine 1 
cucumbers 

Following the period of active fermentation, the salom 
increased to 40-50 deg. to keep it from fre 
winter. Quality control in th 
checks on salt, pH, and total acid 
examination of the 


by a temper iture controller recordet 
+5 min 


, dried with an air jet, and labeled 
tored 


insufficient to keep thi 
ilted 


a 
in 230 innual 


with a wooden slat cove: 


added (more salt, if needed) to c th 


eter brine is 
ing in 
includ 
MWuWCcTO cop 


curing operation 
Also ther 


fermenting brin« 


Makes Nine Meat Specialty Items 


BEEF STEW is prepared in tilting mixer (top right), 
chuted to hand filler. Sterilized cans receive measured 
quantity of gravy from filler (left), are conveyed to hand 
filler, then sealed and discharged to retort basket 
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Cured salt stock is the raw material employed for sweet 
relish, hamburger and mustard relish, whole sweet pickles 
cut sweets, processed whole dills, and sliced dills, It is 
not used for at least three months after salting 

his stock is prepared for further processing by soaking 
in warm water (120-130 deg. F.) to remove the salt and 
“plump” the stock. Tanks are agitated with steam dur 
ing this freshening operation. Alum and tumeri 
added to the last processing water, and the stock is then 
ready tor conversion into various cured pickle item 


Relish Preparation 


cured cabbage or cauliflower, « hopp d 
base of relishes. These move by a 
conveyor to a steel draining table, where excess im 
is removed. Then sugar, spice, and vinegar are added 
the mix is heated in jacketed mixing kettles to past 
170 deg. | 


ipproxim itely 15 


Salt stock and 
cutter, form the 


Preparation time for each 
min, Finished hot r 
tubing to a 12 oa; 
100 then 


labeled 


temperature 
ral. batch i 
| pumped through sanitary gla 
filler. Jars are filled at the rate of 
steam flow sealer, 


Hin 


on a vashed, air dried, 
( ised 
cucumbers 


Processing 8,000,000 Ib. of 


requir 

prising volume of raw materials other than cucumber 
1.501.668 Ib. of 1.288.000 Ib. of 
gal, of vinegar were needed in the 195? 

In the same period $50,000.00 worth of 

ent spices o1 


Bulk sugar i 


example ugal 
179,872 
cason. 
Spice oil were used 

delivered to the production lin 
hopper traveling on a monorail. Vinegar is stored in fou 
000-gal. tanks and two 3,600-gal. tanks. It is transported 
to the production lines by either rubber or plastic hos 
Salt is handled in 100-lb. bags and moved by forklift 
truck 


| ) 


Canning Meat and Specialty Items 


ignincant 


l'lexibility of the 
Here nine kinds of meat and specialty items in four differ 


cannery operation 1 quit 
ent can sizes are processed and packed without a major 


With a fe onversion four difterent DI kl 


hange-ovel 


b: Soy y? 
BASKETS are picked up by an electri 
on monorail to retorts. Processing temperature 
trolled by automati« 


hoist and moved 


here is con 
Instruments, Final steps are coollr 


Irying, labeling, casing 








How Nalley’s QC Operates 


Quality control is performed directly in the various 


Nalley plants, as well as in the centralized laboratory, Two 


food technologists and three assistants are employed in 


developmental and control work and to maintain and 


supervise all product formulas. A number of the com- 


pany’s products and processes were developed here. 
The Of 


lating physical, chemical, and bacteriological factors that 


largely is concerned with measuring and regu- 


affect a product. This starts when raw materials enter the 
plant and continues through their conversion into finished 
products, and until they are sold and consumed, 

Some factors considered in evaluating raw materials and 
finished products are: Color, flavor, impurities, crispnes-. 
age, net weight, drained weight, acid, salt, sugar content. 
and total soldis, Pickle production QC is concerned with: 


Sanitation of product and equipment; acid, sugar, and 


salt content: temperature of cover liquor; temperature of 
pasteurizer; container headspace ; vacuum; center tempera- 
ture of product being pasteurized; time of pasteurization; 
and time and temperature of cooling. 

All finished pickle products are sampled, incubated to 
check keeping quality, and their measurable qualities com- 
pared to a standard for product uniformity. 
products QC primarily checking raw 


Cannery covers 


materials; maintenance of sanitery packing conditions and 


procedures; control of proper blanching times and tem- 


peratures; cooking and cooling of products; checking pro- 
portions of ingredients; consistency; net weight per tin: 
headspace; vacuum; and proper yield per batch. 

Two sample tins of each product from each retort load 
are incubated at 100 deg. F. for two weeks by the resident 
Bureau of Animal Industries inspector. This inspector's 


concern with sanitation, quality of raw materials, and 


keeping quality of the finished product is a valuable aid 


in maintaining quality control in the cannery. 





ame equipment at the plant 
Items are: Beef pork and beans, 
paghetti and meat, spaghetti noodles and beef, 
paghetti and cheese, rice dinner, chili beans in chili gravy 
ross-sliced Banquet dills, cro 
of Banquet dill dill 
(nie versatile 


tems are bain y pac ked on the 
stew, chili con carne, 
sauce, 


sliced cucumber chips, tin 
whol 
especial; piece of equipment in_ thes 
a modified hot water blancher used for 
and chili beans. ‘Thess 
four products are blanched in a similar manner, and capa 
bility of the best described by the soaking-blanch 


ing operation for beans used for pork and bean 


preparation lines is 


paghetti, noodles, navy bean 


unit 1 
California small white beans are first washed on a niffle 
vasher, then hydro-conveyed through an overhead 4-in 
line to the stainless steel soaking-tank. Here, 115 sacks 
110 Ib.) are soaked overnight in tepid water (80 deg. F. 
Beans are then cooled 


vluich is drained off in the morning 


d kept moist during the day 
lank is located directh 


fod th l perforated 


operation 
ibove the 
chute in 


blanche: and is con 
most of th 
the \ 


which 
drained from the beans as 
to blanche: 

the blancher, 1: 
through 200 deg. | 
they are again cooled with a light 


residual cooling water i 

re chuted from tanh 
I'he pr 
! | that 

1 pital Mit MmLoOvVve 


thi ce live 


water spray 


fitted with 
water to 


rforated drum, inside 
bean 
end where 
Blancher can be adjusted to operate for periods of 3-18 
min, at any 212 deg. F. Its outside shell 
has been modified by addition of side cleanout doors above 
the water line 


temperature up to 


heir locations correspond to those of the 
lor cleaning, the 


cleanout doors in the inside drum 


doo nar 1h} red hell iT¢ ilyened 
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Bulk can handling equipment has proved to be very 
ficient for this operation. Cans are received in box cars 
ind unloaded on a siding 200 ft. distant, then conveyed 
m to the cannery. Midway along the 
onveyor are four storage bins, with capacity of one car 
load, to act as a reserve in case shipments are not on sched- 
terilizer, then 


in overhead syste 


ule Cans pa through an overhead can 
roll by gravity to the 6-pocket filler 
Ile cannery production line derives a considerable 
imount of its flexibility from its adjustable tin conveyor 
Conveyors can be adjusted in a few minutes to 
roper width for 8}-0z., 15-oz., 30-0z., and No. 10 
‘Two hand-pack pocket-fillers are arranged in tandem 
1 the line for use on items, for chili and 
pork and beans. Beef stew and spagh tti and meat can be 
packed on the regular hand-pack filler 
I'wo model 00-6 steam flow units set in parallel seam 
| 5-07 One of these can be converted for 83}-oz 
ins, and a third one is used for 30-0z. cans. The No. 10 
tins are closed on a fourth (00-8) unit, to which a per 
manent conveyor system is installed. After seaming, all 
ed in retorts, labeled, and sealed 


tem 


uch as bean 


Calls 


cans are washed, proce 
by the sam equipment 


Beef Stew Is Outstanding 


Probably the most widely known of Nalley’s canned 
meat products—beef stew—is packed in 15 and 30-o0z. cans 
Its basic ingredients (beef, potatoes, carrots, and onions) 
are raw or fresh products that create additional problems 

I'resh, boned, whole carcass beef, in 100-Ib. boxes, is 
moved directly from a 35-deg.-F’. cold storage room to the 
grinder. Frozen beef is partially thawed, then cut into 
chunks with a guillotine before grinding. 

Meat is ground through a 13 in. plate into 100-b 
stainless steel pans. After weighing, it is braised, then 
emptied onto a stainless steel sorting table. Here, two 
operators remove any gristle which may have been missed 
in the boning operation. The sorted, braised meat is 
again weighed before combining it with the stew mix. 

Vegetables are peeled by two abrasive units, then con 

d to two tables, women inspect and finish 
pecling them. Larger vegetables are halved here 

To resemble “home style” stew, vegetables are cut into 
chunk thick by two high-sped slicing machines. 
l'rozen peas are added according to formula. ‘Then vege 
table mix and meat are poured into a skip-hoist and ele 
vated to a sausage mixer for blending. Mixture is then 
chuted to the hand pack filler. 

Stew gravy is prepared by dry-mixing spices with flour, 
making a paste by adding cold water, then diluting the 
paste to the proper batch volume and adding tomato sauce 
It is precooked to 180-190 deg. F. in two 200-gal. stainless 
team-jacketed kettles, then pumped to a holding kettle 
from which it flows by gravity to the filler 

Ihe 15-oz, cans are filled, one-third full, with hot gravy 
it the rate of 110 per min. ‘They move by convevor to th 


wher 


; In 


hand-pack filler, and two operators fill them to proper 


headspace with meat and vegetable mixture. Villed can 
then move into two separate head-spacers and thence to 
team-flow can-seaming units 

Sealed tins are first washed in a spray washer, then ar 
dropped, jumble-pack, into retort baskets having a capacity 
of 450 cans. Baskets are picked up by an electric hoist and 
moved by monorail to a retort for processing. 

lemperatures of these retorts are controlled by auto 
matic instruments. Each basket is tagged with a Cook 
Chex card to insure proper processing 

Following retorting, cans are cooled, air dried, dumped 
on an unscrambler, labeled, then cased. An _ electroni 
can-ejector discards any unlabeled ones, and these are 1 


routed through the machin¢ 


FOOD ENGINEERING, JANUARY, 1955 

















Operational 


BRUNO PILORZ 


Food Process Consultant, Piedmount, 
Formerly Chief Operating Engineer 
California Packing Corp., San Francisco 


Calif., 


By circumstances, canning plant 
maintenance is divided into two types 

operational and post-seasonal. 

Objectives of the latter are usually 
long range and more fundamental. 
Here the aim is to prolong useful life 
of equipment and buildings. 

This type of maintenance is usually 
preventive. Whien the for 
processing any particular product 
begins, all equipment used for its 
preparation and processing must be in 
such shape that breakdowns during 
the season are unlikely. 

Although employees are idle when 
equipment failures stop the operation 
of production lines, nevertheless they 
must be paid during the downtime. 

Mother nature is non-cooperative. 
With a breakdown during height of 
the harvest, it may often be necessary 
to process the accumulated raw prod 
ucts in overtime, thus adding labor 
costs at a higher rate to the labor costs 
ilready 
during 
serious 


season 


met but without production) 
downtime. In cases of more 
breakdowns even the loss of 
raw product may occur 

Extent of overhaul for anv year 
during the off-season period should de 
pend on the date of the last complete 
overhaul and on the severity and hours 
of service given the equipment during 
the preceding season, plus the observa 
tions of its performance during the 
past season 

If a seamer, completely overhauled 
only a year ago, has in the preceding 
closed only a relatively small 
number of cans, then only a checkup 
is indicated 

If, however large number of 
cans have passed through it since the 
last complete overhaul—particularly if 
the product is of a corrosive nature 


eason 


1 VCr\ 
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then the machine should be taken 
down and any bearings, gears, or other 
parts, if found worn, should be re 


placed. 


Keep a Record 


A two-part record should be kept on 
every piece of major equipment. ‘This 
should show last complete overhaul, 
whether done in the plant or outside, 
and service data on the equipment in 
operation (that is, number of cans 
seamed cach season since date of over 
haul, plus performance observations of 
seamer mechanic). ‘This information 
will serve as guide to off-season over 
haul requirements. 

Double seamers are chosen here as 
an example because successful opera- 
tion of a canning plant depends so 
much on accurate performance of this 
equipment. With modern seamers op- 
erating at 600 cans per minute, prod 
uct losses of considerable magnitude 
may occur if a seamer is not in reliable 
hape and thus produces faulty work. 

Similarly a record can be established 
for the maintenance of major prepara 
tion machines, such as pitters and 
pt ( Ic rs 

Extent of off 

irv for continuous cookers and coolers 
ind exhaust boxes, depends not only 
on length and severity of service since 
last complete overhaul, but 
progress of corrosive wear, which i 


ison Ove rhaul nece 


also on 


inevitable in that type of equipment 
ind which again depends a great deal 
on quality of water used in the plant 


Power Trucks, Too 


When overhaul of vitally important 
maintenance equipment is considered 
| 
lift 


unit 


it is necessary to includ 
truck Since in 
plays an important part in 
handling, it 


good operating order 


pow I 
thi 


material 


most cas¢ 


must always be kept in 


Plagued by fre 
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Post-Seasonal 


quent downtimes, especially when 
needed most, a truck is costly to keep 
in service, 

It must be remembered that a power 
lift truck frequently replaces from 
three to ten men working by hand. An 
inexpensive but efficient method of de 
termining when overhaul of the power 
lift truck to in- 
stall, at very low cost on each truck, 
an hourmeter to constantly report on 
truck efhiciency. 

It should be that records of 
factual data serve best for scheduling 
and budgeting off-season maintenance 
of major equipment. Such records 
should comprise date of last complete 
overhaul, severity and length of service 
since that date, observations of per- 
formance made during prec eding sea 
son by operating personnel, and their 


becomes necessary is 


cleat 


recommendations 

It is, of 
maintenance 
dollars expended on_ plant 
nance in a modern plant is, therefore 
bound to be higher than an old, man 
ually-operated plant. But maintenance 


that good 
ind total 
mainte 


course, true 


costs money, 


cost per unit of finished product is not 
sarily higher than it used to be 
ha 


large mcrease m 


nece 
mechanization 
ulted in a 
plant capacity 
Further, it’ that 
mechanization the operating 


because in most 


cases, fe 


without 
cost of a 
0 high 
is to make the owner noncompetitive. 
On the other hand, in these very 
competitis dat it’s essential that 
maintenance be closely watched in or 
der to keep cost Proper organ 
ization of maintenance work become 
therefor nn function of 
plant management 
Good scheduling of 
jobs i 30 that crews can 
without lost 


must be 


obviou 


food pl int would have become 


down 
important 


maintenance 
1 necessits 
move from iob to job 


motion. Preparation made 


for ear h iob nN order fo a ire itt ile 
furn 'n pave 154 


I 


93 








milk, for ice cream, and for dairy items—are integrated in thi 


desigt 


THREE mechanically-refrigerated compartment 
compact retail-route truck Kas} mark 


milk <¢ ompany 


They've Gone ' All Out" On 


Delivery-Truck Refrigeration 


Meyer’s new tri-compartment retail unit separately accommodates milk, ice 


cream, and products 


. . Vehicle completes dairy’s special retail-wholesale fleet 


featuring four refrigerated models that clinch quality, garner new economies 


ALLY-REPRIGER 
milk-route truck 
idditional 


MECHANIC 
ATED 


ontaming 


retail 
two 


eparate 


ompartments for ice cream and dairy 


roducts now has rounded out the 


| 
ompletely refrigerated fleet operated 
by Meyer Sanitary Milk Co., Kansa 
Coit Kan 
Supplier to 
Olesale trade, the 
frigeration project by first giving 
ful consideration to both weather 
Chen 
up with a thorough on 
with the 


r¢ tail 


compan’ 


both th 


and 


began 


ts and competitive factors, 


tudy of operation new 

refrigerated fleet 

It found that in the complete re 
designing and refrigeration of the 
trucks it had won much more than 
merely the means of averting detcrio 
ration or spoilage. General quality of 
items 


the various was decidedly up 
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They were being delivered to custom- 
ers in optimum condition, Also, there 
were new economies in delivery costs. 
(1) whol 

wholesal 


Comprising the fleet are 
ile milk-route truck: 
um route truck 
cream-milk 
recently acquired 
cream-milk 


ice Cl combina 


wholesale ice route 


and (4) the 
retail = 1c 


tion 
truck 
combination 
route truck 

All truck 
refrigerated exclusively by 
from the plant system, with make-and 
couplings (Dol The retail 
thermostatic expan 


retail and wholesale, are 


iWmMmMonia 


break 
have two 
val 
is found nec ir 
thermostat Ranco ind 
cut-off valve to assure positive shut 
ff for the milk compartment so that 
the common plant ammonia line can 


mtn to pump on ti ( 


truch 


to provide 


olenoid 


Creal 
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box employed. Every cold line is in 
ulated. Drip pans originally installed 
under the overhead milk compart 
plates were removed becaus« 


with 


ment 
they 
rent 


interfered convection Cur 


Down to Details 


I'he retail units are 
with cold-cabinet body 
from Divco Vhes« 
ible as original factory equipment o1 
may be obtained through the maker's 
department for installation by 
the customer on Models 31, 33, 34 
ind 37 (9,000 Ib. gross vehicl 
weight 

[hese trucks 


mpartments f 


ste pan Divcos 
(also 
avail 


inserts 
inserts ar¢ 


crvict 


three eparat« 
ustaining desired 
milk, ic¢ 
with addi 


have 


we temperature f 


dairy product 


JANUARY, 1955 








Abi Fee 
ICE CREAM box. Holding 


it’s refrigerated to 50 


13% 


gal., 


tional space for empty case Thus, 
four-way versatility is achieved. 

For products such as eggs, butter 
etc., there is an insulated compart 
ment (36 in. high by 30 in. deep by 
12 in. wide) built in former empty 
case storage space on the driver's side 
Access is by Dutch door. 

Here, refrigeration is simply con 
trived by cutting louvers in the wall 
section where this compartment joins 
the main cold cabinet, which will be 
described in a moment. In this man 
ner, the cabinet maintains tempera 
ture of this compartment at a suitable 
product-storing temperature of 40 
deg. I, 

hen there is the ice 
partment. It constructed of an 
insulated box with flat-hinged top 
door and four cold plates for inside 
walls. This unit is located on a 
shelf to the right of the driver and 
directly below the right windshield. 
Its capacity is 134 gal. of ice cream, 
ind inside temperature kept at 

50 F. 

Now for the main cold compart- 
ment—the insert for milk. 
This consists of an insulated cabinet 
(with cold plate along its top). It is 
installed along the length and center 
of the truck, leaving a space on cither 
Ae 


ig 


cream Com 


storing 


These two space serve i double 
function: First, thev separate the cab 
inet wall from the body of the 


thereby preventing transfer of 


truck 
itm 
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Note 
OF 


DAIRY 


door 


ITEMS compartment. 


and shelves, It’s kept at 


phene heat body to cabinet 
Second, they rack 45 empty cases (24 
on each side) for return to the plant 

Cabinet intenor holds 68 standard 
cases (15 in. by 124 in. by 10 in 
three 


four 


ranged four high wide in the 
first tive high, 
pla ed | \ ( ii the 


ind two 


row 
wide ixth 
TOW 

Insulation of the 
of Fibergla 
sidewalls 14 im 
ind 


cabinet consist 
floor 

doors 14 in 

1} im.). The cabinet 

to within 3 in. of the 


Latter has | in. of in 


root » INh., 
front 
rear doors 
roof extend: 
truck 
ulation 

Refngeration 1 upplied to the 


18 deg. Ff. ammonia 


root 


cabinet by an 


COMBINATION wholesale truck 


milk and ice cream. Side-door 
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Products compartment 


Pion View 























LOCATION of 


partments, case 


cold 


capacitle 


and 
insulation 


cabinet com- 


plate Dole \leasuring 
} + 


60 in. Di in main 
iture of 9 | 


cold 
In, DY 
tain product fcmpelr 


t 


within the cabin 


Easy Access 


As for the if 


( ibine ft doo} 


two f 


mit yack-kniaik 
i hinged door 
aisle, thus 
to the load 
And 


Turn to page 21) 


fy pe 
open into the driver's cro 
providing complet 


without 
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crowding the crivel 


times 
ee] 
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$9 + teen fe 
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New 


saves labor, and is in tune 


process cuts costs, 
with modern merchandising 
... Investments detailed... 
Economic seale of operation, 


length of season determined 


3 WOMEN now handle job that formerly required 30 on this picking line of 


plant that has adopted sub-scalding 


Move 


eliminated additional line. 


Sub-Scald Poultry Processing 


Saves Labor, Improves Product Appeal 


J. C. ABBOTT 


Department of Agricultural Economics, 


University of California, Davis 


Outstanding feature of the new sub 
scald poultry-processing technique is 
its coupling of merchandising ad- 
vantage with economy in processing 
costs 


Very 


rising wage 


times of 
is the fact that dress- 
labor costs are 

by sub-scalding birds 
not previou ly thought 
138-140 I ind by pro- 
finished, ready-to-cook poultry 
in the same plant 

I'rue, the method leads to 
packaging and freezing expense not in- 
curred with New York dressed birds, 
ind so the labor reduced. 

But because of improved product 
quality and packaging, the market for 
th produ t is decidedly broadened. 


pertinent in these 
rates 
ing and evisceration 
cut substantially 
it temperatures 
p! ct ible 
ducing 


new 


Saving in 


Sub-Scalding Benefits 
| he Te ale 


processing 
New York 


it temperatures up to 


three commercial poultry 
method | Semi-scald 
calding in water 
130 deg. F,) 
retail store; 
ild dressing with eviscera- 
plant sub-seald 
with evisceration in thi 


dre ssing 


with evisceration in the 


scl 
tion in the and 5) 


} 


caressing Sarit 
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Wi 


and evaluate the 


plant will consider these pro 


ccononii sig 
nificance of the trend to sub-scalding. 


CSsCs 


I'he processor considering the ques 
to sub-scald or not, 
may weigh five significant points: 


tion of whether 


NEW VS. OLD. Sub-scalded eviscer- 
ated turkey (left) is sealed in a plastic 
wrap shrunk to fit. Typical New York 
bird n right 


dressed is s¢ 
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1. Saving in labor costs is striking. 
Ilimination of expensive and tedious 
hand picking and finishing lines saves 
up to 2c. a pound 

2. Sub-scalded 
consumer appeal 


birds have greater 
Processing needed 
to maintain a uniformly white, un- 
blemished under skin is in line with 
modern packaging techniques and self- 
service merchandising 

3, Competitive position is improved, 
By reducing labor costs, the processor 
is in a better competitive position with 
lower wage areas and those closer to 
major markets 

+. Younger birds can be processed 
Whereas conventional scalding _ re- 
quires excessive pin feathering to ob 
tain the finish that prevents 
down-grading of the product, the sub- 
calded birds are free of pin feathers. 
l’urthennore, this new 
en ible 


clean 


procedure 


poultr rowcrs to 


, : 
Dird 


how 
narket 
mine! 
Change of emphasis in the breed 
ing of poultr result. Poultry 
rencticist concem 
themselves to the vith the 
development of chickens and turkeys 
with light colored pin feathers, which 
the consumer would not noti | 
removal of such 


ma\ 
necd no. longer 


same extent 


disfigurements by 
ub-scald processing enables breeders 
to give ittention to other 


greater im- 


rovement 
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ICE-SLUSH chilling tanks replace old cool-room. 


Each tank holds 560 birds. 


Compressed air pumped through water provides agitation, increases chilling. 


But before adopting a new tech 
nological procedure that requires plant 
conversion, or for a proposed plant, 
the processor needs data on: (1) Pro- 
spective savings in cost; (2) investment 
involved in a sub-scald evisceration 
plant; (3) most suitable scale of opera- 
tion; and (4) length of season for 


most economical poultry operation 
These factors were examined in an 
evaluation of 16 California 
turkey processing plants in 

Some of the plants in which de 
tailed labor allocations noted 
confined their operations to either sub 
scald or semi-scald techniques, while 


economic 


were 


others had recent experience 


both processing methods 


Labor Saved 


Critical difference between semi 
scald and sub-scald evisceration plants 
was found to lie in the picking labor 
requirements (Fig. 1.) Semi-scald 
plants require large hand picking crews 
and additional pinners, together with 
long conveyor chains and more space 
to accommodate them 

An efficient disposition of labor in 
each plant is set out (Table 1) for 
semi-scald and sub-scald turkey proc- 
essing, respectively. Labor allocations 
reflect work positions which should be 
filled if the plant is to operate with 
reasonable smoothness. Men and 
women are specified in accordance 
with contemporary practice. 

The difference is striking. Whereas 
Plant C requires 154 workers for semi 
scald operation, with sub-scald meth- 
ods a crew of 90 is adequate. Number 
of workers employed picking and re- 
moving pin feathers and checking this 
work is reduced by 85%. A picking 
line forewoman is no longer needed, 
ind the overall labor crew amounts to 
less than 60% of that formerly re- 





Closeup of Process Factors 


Use of hot water to loosen feathers for easier removal 
from poultry replaced dry picking in commercial dressing 
operations many years ago. However, semi-scalding (scald- 
ing in water at temperatures up to 130 deg. F.) still left 
considerable hand work after birds had passed through the 
mechanical pickers. 

In many plants, clean picking has involved an additional 
manual manipulation of each bird against a buffing drum. 
All plants have employed crews of pickers to take off 
feathers still adhering to the carcass. 

Pin feathers, too, have presented an additional processing 


> have been employed to 


problem. Numerous “pinners’ 
remove these by hand to produce a product acceptable to 
consumers and one that would not be down-graded. 


(160-180 F.) 


mechanical picking simple. But it results in skin damage 


Scalding at higher temperature makes 


marring the bird’s appearance. Suffering likewise is the 
bird’s keeping qualities. Advantage of using intermediate 
temperatures around 138-140 F.—now termed sub-scalding 
—is that the bulk of supplementary hand picking and 
finishing labor is eliminated.* And this method produces 
a product that is free of pin feathers and of good quality. 

Heretofore, sub-scalding has not been adopted generally 
because processors feared that the product would not sell. In 
this process, the cuticle or outer layer of skin is completely 
removed, And on exposure to air, the underlying skin 
darkens quickly and turns brown. Directly following sub- 
scalding the bird is white, but this color may be retained 
only so long as the carcass is protected from dehydration 
by an enveloping film of moisture or when packaged in a 
moisture-vapor proof wrap. 


The 


impetus 


received its 
durable, 


sub-sealding 
reasonably 


trend toward 


when 


greatest 
priced, transparent 


wraps became available. These shrink to fit the carcass and 


°M. F. Pool, F. P. Mecchi, Hans Lineweaver, and A. A 
Effect of Scalding Temperature on Processing and Initial Appear 
ance of Turkeys; paper presented at annual meeting of Poultry 
Science Assn., Vancouver, B. C 1953 
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withstand the passage of moisture vapor. Quick freezing 
finishes the process, enclosing the product in a neat, bright 
finish having strong consumer appeal. 

Virtual prerequisite to sub-seald evisceration is guaran. 
teed access to freezing facilities. Whereas, New York dressed 
birds can be held in 34-deg. F. cool rooms, evisceration 
exposes a wide area of internal body tissue to invasion by 
bacteria. 

Starting from the picking operation and continuing 
through the marketing sequence the product must be kept 
under close control, enveloped in its moisture-proof film, 
must be reduced to a 


the duration of exposure 


METHODS COMPARED 


This new technique utilizes mist sprays along conveyor 
lines to keep the bird’s surface moist. lee-slush chilling, 
immediately following evisceration, replaces the 34 F. cool 
room, and sealing each bird in the vacuumized plastic bag 
follows immediately after chilling. Quick freezing then 
minimizes risks of deterioration during storage and mar- 
keting periods. In contrast, New York dressing does not pro- 
tect from dehydration, and wrapping the New York dressed 
carcass with a plastic cover is impracticable because head 
and feet remain attached. In plants where evisceration is 
added to conventional dressing operations additional plant 
facilities, equipment, labor and capital expenditure will be 
required, 

Moreover, higher standards of sanitation are needed since 
inner surfaces of the carcass are exposed to repeated handl- 
The 
structural and sanitary standards for such plants, under 


the USDA. 


customary in dressing plants. 


ing and contact with different pieces of equipment. 


Inspection Code, are notably higher than those 
In addition, a separate evis- 
cerating room is necessary, with ceilings and walls con- 


5. C. Me 


structed with an impermeable washable finish. 








This evaporator condenser unit in @ modern power plant is insulated with “Featherweight” 85% Magnesia. 


“Featherweight” 85% Magnesia insulation 
conserves heat and dollars 


“Featherweight 85°), Magnesia (85°, basic carbonate 
of magnesia and asbestos fiber) effectively insulates 
piping and equipment with temperatures up to 600° F. 
Used with a primary layer of K&M Hy-Temp Insulation 
(Diatomaceous Silica), the combination is effective up 
to 1900° F. The application of these two layers—with 
staggered joints—celiminates the heat loss that normally 
occurs when expansion causes the joints to open in 
single layer installations. 


These K&M insulations last the life of the equipment 


they serve. They withstand moisture, vibration and 
frequent temperature changes. 


New and now available is “Featherweight” Water- 
Resistant Magnesia Insulation for temperatures up to 
450° F. It is used underground where severe water 
exposure may damage the insulation or on indoor 
steam heated lines and equipment where high humidity 
and moisture are present. 


For more information on these heat-saving, money- 
saving K&M insulations, contact your K&M distributor 
who is an experienced applicator. Or write directly to us. 


KEASBEY & MATTISON company. AMBLER « PENNSYLVANIA 


Nature made asbestos 


For more information, use coupon on last page. 


Keasbey & Mattison has made it serve mankind since 1873 
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Semi-Scald and Sub-Scald Operations Compored 





Catch and hang for killing 





Semi-scaid 
128-130°F 
| 
Mechanical feather removal 
Hand Picking 
' 
Hand finishing 


Hang on rocks Eviscerate 


¥ cooling Ice slush chill 
t 34°F to 40°F 


| 
Seal in plastic bag 
| 


Pack in boxes Pack in boxes 
(Not individually 


packaged) 





Pass through scalder 
Mechanical feather removal 


Hand finishing (minima!) 


Ice slush chill to 40°F 
' 
Seal in plastic bag 


Pack in boxes 


Freeze 


Sub-scaid 
138-140°F 


| 


o 
oO 


| 


Eviscerate 


Number of Workers 


Freeze on 
racks 


Pack in boxes 











FIG. 1. FLOWSHEET 
‘ald turkey processing 


comparison 
Note 


sub-s« 


quired. ‘Table Il summarizes the cost 
difference between semi-scald and sub 
scald dressing for each major process- 
ing item in each of the different 
plants. 

In assessing labor costs, the rate ap- 
plied to each type of worker is based 
on the hourly schedule, cus 
tomary piece rates, and such social 
‘ecurity and compensation insurance 
expenses as are borne by the employer. 
Saving on labor costs totals some 20c. 
per turkey in each plant. 

Comparable data on sub-scald and 
semi-scald dressing operations are 
plotted according to the number of 
(male and female) required at 
2). Regression 
each 


union 


worke TS 
normal capacity (Fig. 
lines fitted mathematically to 
group indicate the average relationship 
between labor requirements and dress 
ing capacity for each technique The 
formula used i 


scald dressing 


xX 0.03276 Y 


Sul 
1.181 ¢ 2.2916 

XV 
Semi-seald dressing 


X = 0.14556 Y 1.264 0 58479 


Where X equals number of workers, 
Y equals output of turkeys per hour, 
ind «,, is standard error of estimate, a 
measure of the variation from. the 
trend line which can be expected with 
ertain levels of probability 

In semi-scald plants with large pick 
ing and finishing crews, it was nec¢ 
sary to increase the number of workers 
virtually in proportion to the number 
of turkeys handled per hour. In plants 
where this method of dressing is used, 
the economy of increasing production 
output is small. 

In contrast, the sub-scald plants 
achieved marked labor economies 
Plant groups operating at rates of 550- 
750 birds an hour employed approxi- 
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How Sub-Scalding Saves Labor 
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PLANT C 


Laid Out for 
Sub-Scalding 


Suggested Freezer Area 
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FIG. 3. PLANT modified for 


1955 


sub-scalding—-600 birds an hour 





This is Why the Nash is the 
Most Simple Compressor 


DISCHARGE 
PORT 


DISCHARGE 
PORT 





, baal | TTT TL { ie 
There are no mechanical complications in a Nash Compressor. TL 


A single moving element, a round rotor, with shrouded blades, 
forming a series of buckets, revolves freely in an elliptical casing No internal wearing parts. 


containing any low viscosity liquid. This liquid, carried with the No valves pistons or vanes 


rotor, follows the elliptical contour of the casing 
The moving liquid therefore recedes from the rotor buckets at No internal lubrication. 
the wide part of the ellipse, permitting the buckets to fill with 


Low maintenance cost. 


gas from the stationary Inlet Ports. As the casing narrows, the 
liquid is forced back into the rotor buckets, compressing the gas, Saves floor space. 
and delivering it through the fixed Outlet Ports 

Nash Compressors produce 75 lbs pressure in a single stage, Desired delivery temperature 
with capacities to 6 million cu. ft. per day in a single structure automatically maintained. 
Since compression is secured by an entirely different principle, 
gat imping problems difficult with ordinary pumps are often Slugs of liquid entering pump 

lled easily in a Nash will do no harm. 


Jash simplicity means low maintenance cost, with original 


75 pounds in a single stage. 


p performance constant over long periods Data on these 


; sent immediately on request 
LULL LCC LCL II TNH HAT NNIUANUAUNDOOA UAHA TAMU 


NASH ENGINEERING COMPANY 
313 WILSON, SO. NORWALK, CONN. 
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mately 20 workers each on dressing, 
whereas semi-scald plants half this size 
needed more than twice as many. 
rhe board tendency, based prima- 
rily on two distinct groups of large and 
very small plants, is that a tenfold in- 
crease in production output will re- 
quire six or seven times the amount of 
labor. A realistic appraisal of this rela- 
tionship suggests a step function be- 
ginning at the point where each 
additional conveyor line is introduced. 


Investment Compared 


Since confining a comparative cost 
study to either a single plant or mixed 
groups might gloss over differential 
effects of scale and output, this analysis 
represents a composite of four differ- 
ent types of plant. 

The following size categories are 
representative of the field in terms of 
production capacity. 

(A) 60 turkeys per hour: Farm 
processors and small retailers with no 
mechanized conveyor system 

(B) 300 turkeys per hour: The 
smaller commercial plants handling 
turkeys on a conveyor system 

(C) 600 turkeys per hour: Plants 
employing the most intensive applica- 
tion of equipment to labor on a single 
conveyor line 

(D) 1,200 turkeys per hour: Plants 
employing two such conveyor lines in 


parallel. 








~ 
° 


Cents per Turkey 


Legend: Piont A: 60 Turkeys / Hour 
r Plant B: 300 Turkeys / Hour 
Plont C. 6OO Turkeys / Hour 
Piont D:1,200 Turkeys / Hour 


Semi- scald: o- 
Sub-scold: oo 





ol. 


40 








COST LINES OF FOUR PLANTS 


Semi-Scold vs 


a 
60 
Day of Capacity Operation 


Sub-Scald 





80 








FIG. 4 CURVES show how total 


vary with length of season. 


A layout for a plant handling 600 
turkeys per hour, modified in a 
cordance with sub-scald practice, was 
designed to allow for prospective 
changes in procedure (Fig. 3). It con 
forms to general principles of plant 
production flow advocated by 
struction engineers and poultry proc 
essing machinery manufacturers. 


con 


processing 


costs of different-size plants 


Plant and cquipment ove rhead costs 
vere based on new replacement values 
rates for m 
fixed 


ind standardized annual 
te TC st, 


( h wee 


depreciation, and other 


I'wo major factors govern the cost 
of poultry processing plant buildings 
under today’s Conformity 
to USDA stand 


conditions 


initary i pection 





TABLE | 


Plant A B 
Turkeys per hour 60 300 
Semi- Semi 
acald acald 


Sub 
scald 


Sub 
seald 


Dress: 
2m 


> 
r 
?im ton 


Catch and hang ! aM 
Kill m lm 
Scald 
Pick 

Clean and finish. . . } 

Take off line 

Cut legs and rehang 

Check pin feathers 

Eviscerate 


Lom 4m 


6m8w* 2m 


14m I! 


11 Ow 


Im Im 3am 
(2m8w)** (2m8w)** S8m1l0w 
3m 
lw 


23 57 


Service chilling tanks 
Package 


Cleaning, maintenance. (2w)** 3m 


f 2w)* . 
Porewomen 
Total 14 


* Sex of workers denoted by m for men, w for women 


** Positions occupied by same crew workers in second part of their shift 
When first birds have been « 


cerated birds accumulate in chilling tanks 
crew switches to packaging. First phase takes approximately 


TABLE Ill 


Investment 

Hourly 
Capacity 
Turkeys 


Plant Plant* 


Sub-Scald Evisceration 


4,150 
50,020 


* Including purchase of site. 
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HOW AND WHERE Sub-scalding Saves Labor 
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TABLE Il 


Ke visceration 
c 
§00 
Semi 
scald 


Sub 
scald 


2m 


A. Semi-acald 


Su.-seald 


Difference 
B. Semi-seald 
Sub-seald 


2m 


Difference 
ermi-seald 
Sub-seald 


2w 10w 

8m50w 
10m 
26m40wW 
Rin ain 


4w 


5m 10m 
13m20w 13m20w 26m40w 
4m 4m 
lw 2w 
of 154 


5m 
Difference 
D. Semi-seald 
Sub-seald 


Difference 


In smallest plants, 
ovled adequate 


2 second | r 


24 hr 
*| 


ESTIMATED Plant And Equipment Investment 


TABLE IV 


Total Fixed 
Investment 
per Hourly Viant 


Turkeys per hour 


Labor 

Power 

Heat 

Water 

Ice 

Packaging materials 
Overhead, .. 


Miscellaneous 


1955 


COMPARING 


ITEMIZED Sub 


Sub-s Semi-scald 


Cost 


ties 
Centa Per Turkey 


13 50 


13.50 


nit overhead cost | 
daya;: C and D, 100 days 


seald Proce 
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nature of the materials 
ed. In practice these two factors 
are closely related 


ard mid the 
cmplo 
Full adherence to 
the requirements of the Sanitary code 
limits the selection of materials used 
in construction 

Conformity with the federal inspec- 
tion code requires that “ceilings and 
walls in and compartments 

exposed edible products are 
ssed, handled, or stored, shall 
have tiled, enameled, or other smooth 
urface impervious to moisture.” 

Single floor buildings are the most 
convenient. Walls 12-ft. high provide 
adequate headroom for ventilation and 
the installation of conveyor machinery 
Sloping concrete floors fitted with cov 
ered gutters and outside drains are 1 
quired, Access at truck loading height 
facilitates transfer of product and sup 
plies by truck or rail car. And detailed 
electrical, water, and steam lines ar 
necessary to serve the equipment 

Total cost of constructing plants to 
suc h §pe ( ific ations in various m iterials 
was computed according to estimating 
methods recommended by two build 
ing contractors and checked by an in 
dependent engineer.” A combination 
tee] frame, metal sheet, and concret 
building offered the best value at 1957? 
pri cs 

I'stimated construction costs (Table 
IIT) are lower for sub-scald than semi 
caled eviscerating operations of the 


TOOTHS 
where 


proce 


ime capacity because less space is 
taken by lengthy picking lines. New 
York dressing plants with no eviscera 
would cost 75-80% less 
sub-scald investment: 
and materials used for 
inside walls and ceilings account for 
most of this difference 

Manufacturers’ distributors quoted 
prices on equipment selected in appro 
priate balance for the size of plant and 
the technique employed, with allow 
ances for freight, installation, and 
other charges. Total outlay for the 
modal plants (Table IIT) reflects the 
degree of technical divisibilitv in the 
Most made 
only in a limited number of sizes, and 
smaller usually propor- 
tionately more than the larger models 
Over the whole range of plants there 
is little difference between sub-scald 
and semi-scald equipment outlay 

Depreciation was charged on the 
plants at 24% and on equipment at 
rates ranging from 10-25% according 
to its apparent vulnerability to obso 
lescence. Three percent of the original 
investment, equivalent to 5-6% on the 
undepreciated balance, was charged 
is interest, 0.6% for insurance, 1.0% 
for local property taxes and, for re 
pairs, 2% on buildings and 3% on 
equipment? 

Converting to 


fion space 
than — thes 
Construction 


equipment pieces are 


designs cost 


sub-scald lightened 
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timated total processing plant and 
equipment-overhead; for Plant A 
2.75 B: 4.8%, (¢ 6.2 and 
LD. 5.2% 

No critical basis for differentiation 
in administrative the 
two methods could be derived from 
the plants studied. Observed adminis- 
trative staff overheads reflected the 
character of the business rather than 
the processing technique employed. 
\dmunistrative duties may be simpli 
hed by elimination of large picking 
crews from sub-scald plants. 

On the other hand, close control 
over each processing phase, including 
quick freezeing, is mandatory if the 
sub-scald product is to maintain an 
attractive appearance. 


costs between 


Scale of Operation 


Another important aspect of this 
comparison is-the differential benefit 
iccruing to the larger as against the 
smaller plants from a changeover to 
sub-scald, Sub-scalding reduces proc 
essing costs 17.30 and 18.77% in the 
smaller Plants A and B. In plants 
handling 600 and 1,200 birds per hour 
the reduction exceeds 22% 

In practice, the smaller plants main 
tain a competitive position primarily 
because they are able to hire workers 
it lower effective rates than the larger 
fully unionized General 
adoption of sub-scalding and the con- 
equent sharp cut in labor require 
ments will climinate their main pro- 
tective advantage 

Another disadvantage of small 
plants is that their ice and packaging 
materials expenses are higher because 
buy in small lots. Part of the 
high supply price for plastic wraps re- 
flects the cost of color printing (brand 
names) on the film.’ They also incur 
much heavier unit overhead costs. 
Building space, equipment, and ad 
outlay do not increase 
proportionately with the capacity of 
plant 

Critical cconomic differences in 
scale of plant lie between A and B, 
ind between B and C. Predominantly 
manually operated concerns fall be- 
hind the smallest type employing an 
jutomatic because of their 
low ratio of machinery to labor and 
the high supply prices paid for neces 
sary materials.. In part compensation 
re lower utility and overhead costs 

Difference between B and C repre 
sents the effect of under-utilization of 
in automatic conveyor svstem and full 
utilization. Much of the equipment 
ind labor needed in conjunction with 
a 300-turkeys-per-hour system could 
handle 600 per hour just as efficiently. 
Plants operating on scale D achieved 
their high output capacity by dupli 


concerns. 


they 


ministrative 


conveyor 
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cating the type C system. 
Approximate ly the same cost relation 
ships are maintained whether semi- 
scalding or sub-scalding is used. 
Outstanding feature of the various 
cost items is the share of total costs ab 
sorbed by packaging materials (‘Table 
IV). In plants with high labor eco 
nomics, purchases of these materials 
are actually more significant in their 
structure than wages. Further 
additional 10% of direct 
ittributed to labor on 


COUVCYOI 


cost 
more, an 
costs may b« 


packing 


Longer Seasons, Lower Costs 


Specialized turkey plants are only 
operated for part of the year. ‘I'radi- 
tionally, the turkey season consisted of 
a few intensive weeks before ‘Thanks- 
giving and Christmas, when young 
turkeys were most in demand, and a 
period in early summer when breeders 
sold off old birds which had served 
their reproductive purpose. Under 
these conditions most turkeys were 
sold fresh, 

Wider use of freezing and a broad- 
ening of the seasonal market through 
sales of turkeys in parts and to restau 
rants and institutional caterers have 
extended the potential period of op 
eration to four or five months. 

Variation in season length has an 
effect on total processing costs in sub 
scald and semi-scald evisceration plants 
(Fig. 4). The crucial factor is the 
weight of overhead costs in relation 
to direct items. The higher the ratio 
the more advantage is gained by opera- 
tion over a longer season. In all plants 
the ratio of direct to overhead costs is 
lower under sub-scald procedures than 
semi-scald. Under the semi-scald sys- 
tem picking and finishing costs re 
mained the same heavy burden in all 
plants no matter how much the season 
could be extended 

In general, plant, equipment, and 
1dministrative overheads were a strong 
influence up to the 60th day of capac- 
ity operation. Extension of the season 
from 60 to 100 days would cut the 
costs of plant A 3.1% of B 9.1%, of 
C 9.1% and of D 8.4%, The rate of 
gain in cost reduction between seasons 
of 60 and 100 days duration is small 
compared with that obtaining up to 
60 days, but may well be significant 
for profits in a sharply competitive 
environment 


Trend to Sub-Scald 


The pace of adaptation to sub-scald 
procedures has been limited by two 
main factors: Inability of existing 
plant structures to meet ev isceration 
sanitary requirements, and the feeling 

(Turn to. page 212 
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CORROSION RESISTANCE 


HERE’S THE 
ANSWER 
TO FAST F 

ACCURATE cranness svett | 


ae om 


et Per oe 
% 


SELECTION SELECTOR {2 


yon maxing THE MOST OF 


OF STAINLESS “Eau 
STEELS a 


The answer to most of your questions about stainless HOW THE SELECTOR WORKS: 
steels are right at your finger tips, when you use Crucible’s Start with the problem. For example, resistance 
unique new Stainless Steel Selector. to corrosion in contact with copper sulfate. Just 
Want to know the machinability characteristics of a set the slide at the proper index number shown 
stainless grade? Resistance to corrosion or scaling? Physi- on the Selector (in this case on the back), and 
cal or mechanical properties? You can get the answers to you have the answer in a second — grades 302 and 
these and other questions simply by setting the arrow on 316 are fully resistant to this form of attack. 
the Selector slide at the proper window. It’s just as quick 
and easy as that. 
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NOMINAL COMPOSITION 


2<e6 "a= 


wine 


Crucible Steel Company of America | 
And almost as fast as you get the answer, you can get Dept. FE, Henry W. Oliver Building 
the steel you need. For many of the REZISTAL stainless Pitebur . p 
> . - gh, Pa. 
steels shown on the Selector are carried in stock in 
Crucible warehouses conveniently located throughout the Nome_ — | 
country. 
To get your free copy just fill in and mail the coupon. | 
Better do it now. Address 


[CRUCIBLE] 
5A. yaou of | Ac wtmakig ~~ STAINLESS STEELS 


CRUCIBLE STEEL COMPANY OF AMERICA, GENERAL SALES OFFICES, OLIVER BUILDING, PITTSBURGH, PA. 
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FIBREBOARD PRODUCTS (EASTERN DIVISION) INC. 
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FIG. 1—ADVANTAGEOUS two-step washing and steam-blanching 


Experimental steam blancher is shown schematically. 


Experiments Reveal Benefits 


Of Steam Blanching Peas 


Contamination by spoilage organisms reduced. More vitamins and 


sugar retained. Problem of viny flavor curbed by 2-step method 


J. W. HOLMQUIST, L. E. CLIFCORN, DOUGLAS G. HEBERLEIN, 
CLARENCE F. SCHMIDT and E. C. RITCHELL 


First four authors with Research Division, Continental Can Co., 


Le Sueur, Minn 


Peas may be steam-blanched with 
good results, recent experiments indi 
cate. 

The method has advantages over 
hot-water blanching, the standard pro 
cedure in preparing peas for canning 
and the more common method used 
by processors of frozen peas. 

An over-all analysis of the blanching 
operation shows that it accomplishes 
two things simultaneously. 

1. The desirable actions of enzyme 
inactivation and of washing to remove 
dirt, bacteria, and entrapped air. 

2. The undesirable action of leach 
ing out a portion of the essential nu 
trients in the natural product 

Consideration of these factors led 
to the view that blanching might 
better be done in two steps. One step 
would perform the function of wash 
ing. The other step would remove 
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Chicago, last named with Green Giant Co., 


the enzymes 
nutrients 


the gases and inactivate 

A greater retention of 
would thereby be effected. 

Experiments on steam blanching 
initiated in 1947 by Continental 
Can Co.’s Research Division, in co 
operation with Chain-Belt Co 
Green Giant Co., continued 
through the 1951 season. A summary 
of the results of these experiments fol 
low 


were 


and 
and 


Bacteriological Evaluation 


Repeatedly, over a period of many 
bacteriological have 
shown that conventional 
blanchers are a source of thermophilic 
flat sour contamination. Sanitation 
programs are hampered by the in 
herent limitations in design of hot 
water blanching equipment. In some 
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omplished throu ih extreme precau 
tions and practice But 
onclusion is that the present 
hot-water blancher still 
i high level of flat sour 


contamination 


the over-all 
industry ¢ 
conventional 
iccumulate 
organism 

In addition to the potential danger 
from flat sour 
blancher water i 
the growth of thermophilic organisms 
through a wide range of temperatures 
Considerable attention was therefor 
civen to a bacteriological ¢ 
the steam blancher used in the pilot 
line operations hig. ] 
team blanching ¢« quipment is not now 

ilable 

lhe studi onducted in 1949 
ind 1950, and several 
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FIG. 


1—ADVANTAGEOUS two-step washing and steam-blanching. 


Experimental steam blancher is 


shown schematically 


Experiments Reveal Benefits 


Of Steam Blanching Peas 


Contamination by spoilage organisms reduced. 


sugar retained. 


J. W. HOLMQUIST, L. E. CLIFCORN, DOUGLAS G. HEBERLEIN, 
CLARENCE F. SCHMIDT and E. C. RITCHELL 


First four authors with Research Division, Continental Can Co., 


Le Sueur, Minn 


Peas may be steam-blanched with 
good results, recent experiments indi 
cate. 

Ihe method has 
hot-water blanching, the standard pro 
cedure in preparing peas for canning 
ind the more common method used 
by processors of frozen peas. 

An over-all analysis of the blanching 
operation shows that it accomplishes 
two things simultaneously. 

1. The desirable 
inactivation and of washing to remove 
dirt, bacteria, and entrapped air. 

2. The undesirable action of leach 
ing out a portion of the essential nu 
trients in the natural product. 

Consideration of these factors led 
to the view that blanching might 
better be done in two ste ps. One step 
would perform the function of wash 
ing. The other step would remove 
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A greater retention of 
would thereby be effected. 

I:xperiments on steam blanching 
initiated in 1947 by Continental 
Can Co.’s Research Division, in co 
operation with Chain-Belt Co. and 
Giant Co., and continued 
1951 season. A summary 
of these experiments fol 
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Green 
through the 
of the results 


low } 


Bacteriological Evaluation 


Repeatedly, over a period of many 
years, bacteriological surveys have 
shown that conventional hot-water 
blanchers are a source of thermophilic 
flat sour contamination. Sanitation 
programs are hampered by the in 
herent limitations in design of hot 
water blanching canipment In one 
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In addition to the pot ntial danges 
from flat sour contamination, the 
blancher water is an ideal medium for 
the growth of thermophilic organisms 
through a wide range of temperatures 
Considerable attention was therefore 
given to a bacteriological evaluation of 
the steam blancher used in the pilot 
line operations (lig. 1). (Commercial 
team blanching equipment is not now 

iilable.) 
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NEW CHEVROLET TRUCKS 


engineered and designed 


with your profit in mind! 


Everything about these new Chevrolet trucks spells 
profit! Their low cost, their stamina and dependability, 
even their traditionally higher resale value! 


COST LESS TO BEGIN WITH 

That's right, Chevrolet brings you America’s lowest- 
priced line of trucks —so you save right from the start. 
The beauty of it is, you go right on saving! With the 
high compression ratio of Chevrolet's three great 
engines, you register more miles on the job for each 
tankful of gas. You can count on fast starts; easy 
pulling up steep grades. You stay on schedule and 
keep the profits coming in on time! 


COST LESS TO MAINTAIN 
That's because of the rugged strength and stamina 
engineered into every new Chevrolet truck. They stay 
on the job longer (actual owner reports prove it!), 
cutting your maintenance costs right to the bone. Look 
over the many advance-design features in the next 
column and you'll begin to see why. 

Your best bet is to talk trucks with your Chevrolet 
dealer. He'll tell you all you want to know about these 
Chevrolet profit-makers! Chevrolet Division of 
General Motors, Detroit 2, Michigan. 


= 


For more information, use coupon on last page 


CHEVROLET ADVANCE-DESIGN 
TRUCK FEATURES 


THREE GREAT ENGINES —The “Jobmaster 261” 
engine* for extra heavy hauling. The ‘“Thriftmaster 
235” or “Loadmaster 235” for light-, medium- and 
heavy-duty hauling. TRUCK HYDRA-MATIC TRANS- 
MISSION* — offered on 4-, %- and 1-ton models. 
Heavy-Duty SYNCHRO-MESH TRANSMISSION — for 
fast, smooth shifting. DIAPHRAGM SPRING CLUTCH 
—positive-action engagement. HYPOID REAR AXLE 
—for longer life on all models. TORQUE-ACTION 
BRAKES —on all wheels on light- and medium-duty 
models. TWIN-ACTION REAR WHEEL BRAKES—on 
heavy-duty models. DUAL-SHOE PARKING BRAKE— 
greater holding ability on heavy-duty models. RIDE 
CONTROL SEAT*—climinates back-rubbing. LARGE 
UNIT-DESIGNED PICKUP AND PLATFORM STAKE BODIES 
—give trip-saving load COMFORTMASTER 
CAB — offers 
safety. PANORAMIC WINDSHIELD — for 
driver vision. WIDE-BASE WHEELS —for increased tire 
mileage. BALL-GEAR STEERING—easier, safer han- 
dling. ADVANCE-DESIGN STYLING—rugged, hand- 


space. 


greater comfort, convenience and 


increased 


some appearance. 


Ride Control Seat is available on 

and 2-ton models, standard cabs only in 

“Jobmasier 261" engine available on 2-ton 

Hydra-Matic transmission on '/;-, 4 and 
l-ton models, 


*Optional at extra cost. 
all cabs of ll). 
other models. 
models, truck 
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FIG. 2—SPECIFIC GRAVITY of steam-blanched peas exceeds that of water-blanched, Curves compare specific gravity 


for two grades of large-seeded Sweet 


ventional-type hot-water — blanchers 
In the course of the bacteriological 
surveys, samples of peas entering the 
team blancher and the water blanche 
were tested for thermophilic flat 
ours, all being found negative. ‘The 
contamination of the peas leaving the 
blancher was measured by plate 
counts upon the washings from the 
peas and by a processed tube test. 
There is a significant difference 
between the spore counts of peas 
leaving the water blancher in both 
the 1949 and 1950 seasons (‘Table 
1); “OO the imples taken from. the 
steam blancher during the 1949 and 
1950 seasons, 69% and 85%, i 
spectivel; howed no spore count 
from the washing I'his compare 
with 2% and 25% showing no spore 
counts in the water-blanched samples 
for the same year 
There also is a significant differ 
ence between the flat sour contami 
nation of peas blanched in the steam 
blancher and those conventionalls 
water blanched (Table IT) 


Quality Grading 


During the continuous pilot-line 
operation, the steam-blanched peas 
were run directly through the plant 
quality graders regularly used for sep 
arating water-blanched peas. Since 
the same field-grade peas blanched 
in water had a significantly higher 
percentage of floaters than those 
steam blanched, it became apparent 
that the steam-blanched peas were 
not being effectively quality sep 
irated 

In the pilot-plant operations, the 
sinker fraction could not be kept 
separated from the factory run It 
was quite obvious, however, that a 
high percentage of high-quality peas 


peas for different blanching times in steam and wate! 


which had been steam blanched were the steam-blanched line as from the 
in the sinker fraction. cannery water-blanched production 
[hat steam-blanched peas have a_ line, In general, increasing the brine 
consistently higher specific gravity concentration from 3 to 6 deg. sal 
than water-blanched peas is shown ometer for Alaska and Sweet peas 
in Fig. 2. In lots of peas of tender will provide separation of steam 
ometer grade 95 and under, the blanched peas approximately equiva 
maximum density of both steam- and lent to comparable water blanched 
water-blanched peas was reached at _ pea: 
the end of 1 min ficiency of the adjusted quality 
Maximum density of the more ma eparator brine was evaluated by de 
ture peas of tenderometer grade 10¢ termining the maturity grade em 
115 was reached at the end of ployed in the U. S. Standards for 
min. ‘The curves parallel each othe: Grades of Canned Peas under the 
with the specific gravity dropping Production & Marketing Administra- 
rather sharply to its lowest value at tion of USDA. Maturity grades also 
the end of 3 min. for both water vere established organoleptically, ob- 
and steam blanching After blanch serving the schedule of possible points 
ing for 3 min., there was a gradual in accordance with the US Standards. 
increase in density up to 5 or 6 min In addition, the alcohol insoluble 
Since there was an increase in the solids were determined as an objec 
density of steam-blanched peas over _ tive measure of maturity 
that of water-blanched peas, the brin« [he comparative maturity grades 
density in the grader was increased of eight sets of paired samples of 
until approximately the same per Sweet peas are given in Table III 
centage of floaters was obtained from Similar results were obtained with 





TABLE I—SUMMARY of Distribution of Spore Counts of Samples of Peas 
Leaving Steam and Hot-Water Blanchers 


Percent of Total Samples 
1949 1950 


Spere Count Der Water Steam Water Steam 
t0% Can Blancher Hlancher Blancher Hlancher 
2 6" 
a0 4 4 
60 } { 
61-100 
191—200 ; 0 
3004 


Total Samples 


TABLE ti—RESULTS of Processed Tube Tests on Samples of Peas Leaving 
Steam and Hot Water Blanchers 
Total Number 


Number of of Tubes Percent 
Tests lVositive lositive 


147 


Ly 
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effect of 
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varying time on retention of 


1 and 2, tenderometer grade 
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various gi ides of steam mad wate 


blanched Alaska pea 
onable 
turity 


There is rea 
the 
team 


betwer T 
grades of the 
vater-blanched pea 
by salt-brine 
ind the 
solids 


igrecment ma 
ind 
determined 
epat ition, organol pit 


rad 5 percentag of cohol 


insoluble 


Effect on Flavor and Texture 


C Dive of 


fcam 


the chief 
blanching iS 


objections to 
has been 

off-flavor in 
compared with 
blanched 
that a 
prior to steam 
the off-flavor 
sentially 
blanching 


thie ih or era 

the final product 

peas conventional] 
Preliminary tests ¢ 
hot-water 
blanching 
But thi 
duces 1 
with the 
bacteriological problem } 
ist im 


water 
onfirmed 
‘ood wash 
climinated 
practice es intro 


San 


operation 


now ey 
blanch 
Cl Therefore it Wa considered 
highly desirable to remove the mat 
rial the offflavor by 
of a suitable detergent in cold water 


conventional hot-water 


Carrying 


acid is retained in steam-blanched 


6 and under 


potential undesirable 


Mmcans 


shows 
sizes 


Chart 
Alaska peas, 
retention is corrected for 


peas. 
vitamin in sieve 


Percent 


the 


No significant raw- viny-, or grassy 
like off-lavor remained after deter 
gent washing for 1 min. at 75 deg 
Nor did any of the detergents used 
in the wash produce any significant 
off-flavors in the No significant 
difference was noted between Nac 
NR and Nacconol SX in con 
centrations of 0.10% and 0.25%. 
Detergent washing at 160 deg. | 
ippeared to be effective in 
eliminating the off-flavors than dete: 
Che differ 
ence, however, was not sufficient to 
justify a 160 deg. I. wash 

lreating peas with sodium hexa 
th 
skin 


pe a’ 


conol 


more 


rent washing at 75 deg 


metaphosphate in preliminary 
wash to improve 
ignificantly reduced 


grassy-like  off-flavor: 


using 


texture also 
the 

Tests wer 
made concentrations 
of sodium hexametaphosphate at both 

160 deg. F. for 4-min. and 
time intervals. With the same 
concentration, the hot-water wash 
effective than the cold 
wash. But increasing the con- 
centration of sodium hexametaphos- 


Viny Or 


various 


ind 
] Hin 
Was More 


water 





TABLE Ill 


(Floater 


Maturity 


After Seven 


Grades 


Fraction) 


Maturity 
PMA 


(irganoiept 


of Steam 
Months’ 


Water-Blanched 


Storage 


and Sweet Peas* 


1950 Studies: & Sets of 
Vaired Samples 


Steam Blanch Water Blanch 
43.2 42.3 
42~43 


10.8-12.4 
No off flavor 


raded for size 


FOOD 


ENGINEERING, 


phate in the cold-water wash from 
effectively softened 


0.3% to 10% 
the skins. 

Since there was no significant dif- 
ference between the sodium hexa 
metaphosphate-washed peas and the 
detergent-washed peas, the studies 
were made on the basis of a 1-min., 
75-deg. F. detergent or sodium hexa 
metaphosphate wash prior to steam 
blanching 

In flavor testing the many lots of 
prepared samples representing the 
1950 and 1951 experiments, no off- 
flavor was reported in any lot of 
steam-blanched peas which had been 
given a l-min. detergent wash at 75 
deg. F. or a 1-min. wash with sodium 
hexametaphosphate. 

Thorough investigations were made 
to determine whether sacrifices in 
water-soluble vitamins could be mini- 
mized by the steam-blanching proc 
ess. Retentions of ascorbic acid, thia 
mine, niacin, and riboflavin in differ- 
ent varieties of peas of various sieve 
sizes were determined. And the data 
for peas that were steam blanched for 
1, 2, and 3 min. were compared with 
the figures for peas commercially 
blanched 5 min. at 205 deg. F. as 
the controls. Clearly significant in 
these comparisons was the trend for 
greater acid retention by 
steam blanching. A sample of these 
results is shown in Fig. 3 

Ascorbic acid retention in steam- 
blanched peas, with and without de- 
tergent wash, also was compared with 
the retention in hot-water blanched 
peas. The tests showed that a 0.25% 
Nacconol wash (at various times and 
temperatures) preceding the steam 
blanch, had no deleterious effects on 
iscorbic acid retention 

It is interesting that the blanch- 
ing per se showed 14.5% greater re 
tention of ascorbic acid in the steam 
blanched samples than in samples 
hot-water-blanched for 5 min. at 205 
deg. F. It was observed that upon 
canning and processing, the ascorbic 
acid retention decreased somewhat to 
a difference of 9.0%, but this. still 
is significant, 

Similar studies with Sweet peas 
showed that the average difference in 
percentage retention of ascorbic acid 
ifter steam blanching and hot water 
blanching was 10.2% This com- 
pares with 9.9% retention in the 
canned product 

Although a slight savings in thia 
mine content could be demonstrated 
for the steam-blanching process, the 
destruction of this vitamin by the 
heat process nullifies any savings in 
this nutrient which may have been 
accomplished by the improved blanch 
ng process 

Niacin 


of steam 


iscorbic 


retentions 


blanched 


riboflavin 
hot-water 


and 
ind 
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while her mind’s on her waistline 


sell her your own 


SUCARYL-sweetened 
food products 


Bathroom scales do a daily job of reminding overweights about 
SucaryL—the non-fattening way to satisfy that “‘sweet-tooth’’. This 
means a dietetic market that actually sells itself on buying — 


day after day! 


This is a big market . . . a fast-growing market. More important it is 
a pre-sold market. Most people know about SucaryL. They’ll shop for 
SUCARYL-sweetened products, they’ll pay more for them—and they'll 


come back for them, week“after week. 


Have this market shopping for your line of non-fattening foods. 
Right now, timing and public interest are in your favor. Start by 
getting the facts, today. Send for a free copy of ‘““Making the Most 
of the Dietetic Market with SucARYL.” Write to: Chemical 

Sales Division, Abbott Laboratories, North Chicago, Ill. ( Lf 


®Cyclamote, Abbott 
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How much have you been missing 
by not using JAMISON’S extra services ? 


You may already know of the efficient 
performance of Jamison Cold Storage 


Doors... their ease of opening... their 


JAMISON DESIGNS AND BUILDS 
ALL KINDS OF SPECIAL DOORS 


A full-time research and eng!- 
neering staff enables Jamison 
to design and build doors 
for practically any special 
requirement. Many times, all 
that’s needed is to modify a 


standard door. Whatever the 





h need, Jamison is equipped 


and prepared to build any door to your order 


JAMISON ASSISTS ARCHITECTS 
IN PREPARING LAYOUTS 


Jamison field representatives 
throughout the country are 
always available to work 
with architects in preparing 
layouts. They will help with 
the specifications to insure 
that the right door is used 


as well as the one most economical for the job 


You can depend on Jamison for both a quality product 
and technical service. Jamison Doors have been the 
standard of comparison for nearly 50 years. Jamison 
field service can save you time, money and worry. 
JAMISON COLD STORAGE DOOR COMPANY, 
HAGERSTOWN, MD., U.S.A. 


110 For more information, use coupon on last page 


low maintenance. But do you know 
that Jamison also offers four valuable 


services unmatched in the industry? 


JAMISON HELPS CONTRACTORS 
TO QUOTE ON DOORS 


Upon request, a Jamison 
representative will call upon 
the architect, and take off the 
door specifications the in- 
sulation contractor needs to 
quote on a job. He'll then 
help to interpret specifications and supply the con- 
tractor with quotations on the specified doors and 


any alternates that can be offered 


JAMISON HELPS CONTRACTORS . 
ON UNUSUAL SERVICE PROBLEMS 


Jamison representatives 
work with contractors to 
provide the user the best 
possible service. Advice and 
Suggestions on installing 
doors can frequently save 
service cost and trouble. 


Help ts also available on unusual service problems. . 


More JAMISON Doors are used by more people 
than any other Cold Storage Door in the world. 
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money. 
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in total solids content, the n 


VACUUM dryer converts concentrated tomato juice to dry, 


puffed product with good characteristics 


Good Tomato Powder 


Made Experimentally 


Produced at WRRL with modified vacuum 


and spray procedures and equipment 


LAKY, QUICK-MIXING tomato powder that makes 

highly palatable juice now can be produced. That is 
the conclusion to which experiments have led at USDA’s 
Western Regional Researcu Laboratory in Albany, Calif. 

Trick is to use a modification of methods successfully 
ipplied in the vacuum dehydration of orange juice to pro 
duce a puffed powder with ontent (FF 
Mar. 1953, p. 59), 

And a modified spray dri 
Ing 

With tomato 
under vacuum does not take place readily 
tions satisfactory for fruit concentrate, tomato concentrat« 
becomes a hard glassy substance that is extremely difficult 
to remove from trays, 

This difficulty was first overcome by a tep proce 
dure. Pulp is separated from single-strength tomato juice 
in a centrifuge. ‘The liquid then is vacuum concentrated 
60% olids 

This material dries readily in a va 
a sponge-like structure. It crushes 1 
mixes with water instanth 


very low moisture 
ing technique also looks prom 


concentrate as the raw material 


pufhng 


{ nde condi 


two 


to about 
uum chamber, with 
id ly to a powder ind 
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ssfully produced tomato powder 


to overcome 


SPRAY dryer 
but it took 


ilso succes 


innovation problems 
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until it will flow easily on 

with a small amount of 
quickly with water. Powde: 
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flowing characteristics 
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good quality and fr The powder: 
has a greater packing density than the vacuum-dried prod 
uct, but it with water less readily 

One of the spray-drying difficulties which had to be 
tendency of the warm particles to tick to 
gether and accumulate on the walls of the dryer and in the 
This te reduced if the 
tomato juice is made by the hot break (to preserve 
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Make sure your maintenance man sees this! 


Clark’s 


POWRWORKER 25" 


The most 
“Serviceable” 
truck ever built! 


POWRWORKER "26" Pallet Truck 
4000 and 6000 Ibs. capacity 
Also available as platform or tilting fork stacker 


eR 


Ask him to compare these ACCESSIBILITY features! 


HYDRAULIC SYSTEM POWER HEAD READY-TO- CHANGE DRIVE TIRE 
EXPOSED IN 2 MINUTES... WORK-ON IN 2 MINUTES... IN 12 MINUTES... 


scceasibility to the Standard Preas-on type demountable tire is fur 


Remove 4 bolts and alip off the one-piece cover Split cover allows complete 
| I I 
equipment, Raise the truck 


drive motor, brakes, resistor and control panel by nished as original 


the complete hydraulic sub-assembly is exposed 
12 inches and loosen spanner nut which releases 


Ive merely removing 7 screws, Kevolving head per 
rvicing any side of the power head with 1 axle shaft and the 
issembly For majer overhaul eel rim with spreader inserts allow immediate 


Hydraulic motor, pump, oil reservoir, va 
assombly and self-aligning cylinders are imme mits s« 
diately accessible and ample space is provided out further di 


wheel drops out. Split 


for quick inspection or removal the whole unit can be removed in 17 minute ire dis-assembly and re-assembly 


* The POWRWORKER ''26" is only 26 inches longer than the load . . . the shortest standard truck on the market! 


i POWRWORKER literoture 

ane TEpRNe eee POWRWORKER SECTION 
Industrial Truck Division 

CLARK EQUIPMENT COMPANY 
Battle Creek 14, Michigan 
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New Automatic Units 


Viewed by bottlers at ABCB show in Philadelphia 





ft 
' 


Mi 
A 


pre-blend system 


carbonator, filler 


FOR plants desiring 
using present coolet 
the Redi-Mix unit uniformly propor 
yrup and carbonated water, sup 


tions § 
plies filler. Made in 5 sizes Kol-Flo 
N J. (118R) 


Kooler Co., Bayonne \ 


" SAAN 


UNIFORM BLENDING and filling off carbonated beverages at high speeds are 
possible with new Uni-Blend bottling system. Pictured is Tri-O-Matic cooler that 
proportions syrup and water, then cools, pre-carbonates and carbonates mixture 
Refrigeration unit, high-speed filler complete system: Crown Cork & Seal Co., 


Baltimore, (113A) 


LARGE capacity, small size feature 
Sensitive con VERTICAL, single-shelled 2500-ral 
tank for liquid sugar or corn 
Also built in sizes from 750-gal.; 
500-5,000 gal.: Cherry 


ACCURATE syrup delivery, counter 
pressure carbonated water feed that new Filmflo deaerato: 
eliminates agitation in bottles are ad- trols maintain water level within nar tainl 
vantages of low-pressure fillers made row limits. Atomizing nozzles aid syrup 
in 5 models—24 to 60 spouts: The sanitation: Metal-Glass Products Co., horizontal tanks 


Liquid Carbonic Corp., Chicago. (113C Relding, Mich. (113D) Burrell Chicago. (118B) 





MULTI-UNIT cartoning of canned products at speeds up to 900 per min. Is 
(ans enter in ingle row, are combined in 
locked, May 


then carton is folded around, 
or double 


LOW-COST can warmer designed to 
beverage temperature approxi- 
was shown schemati two rows 
be glued, too 
row, 2-12 cans in bundle 


possible with Cluster-Pak machine 
grouped in package units 


Handles flat or cone top, 6 oz 
Paper Co,, Atlanta, (11 


raise 
mately 50 deg. 
cally by Barry-Wehmiller Machinery 
Co., St. Louls. (113F) 


l qt. can Vack ngle 


Atlanta 3Gy) 
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Automatic Uncasing, Casing, Palletizing Units 


NEW uncaser-soake! employs centering bells with HIGH-SPEED (up to 500 bpm) unloading of half or full 


pneumatic gripper operating on pressure to align and 
engage bottle neck Handle half- and full-depth 
Yundt Bottlematic Corp., Cincinnati, (114A) 


depth cases is possible with Dumore unloader. Air operated 


case jaws remove bottles, set them on washer feeds: Geo. J 


Meyer Manufacturing Co., Cudahy, Wis. (114B) 


ii, 
tee 
f——-vnnorercataameeed 


HALF-DEPTH uncaser uses V-belt 


lift and move bottles to 


3 to UNIVERSAL uncaser for half case: HYDRAULIC STABILIZER for fork 
transfer quickly adjusts for botles 73 


7% to 10 in truck applies firm pressure on pallet 
tongue, where belts spread, ease them high. Employs finger chain to gently load, enabling tilting forward to place 
on conveyor, Handles 500 bpm.: Th lift bottles. Speed to 500 bpm.: Radio in body, The Yale & Towne Mfg. Co., 
Liquid Carbonic Corp., Chicago, (114C) ) f America, Camden, N. J. (114D) Philadelphia, (114E) 


PALLETIZER for all type cases stacks to predetermined height, accumulates CASE packer automatically handles 
stacks on pallet, delivers filled one to discharge conveyor. Rollers automatically 180 bpm. (6 or 12 oz): Dacam Corp., 
feeds empty pallets: Food Machinery & Chemical Corp., Riverside, Calif. (114F Charlotte, N, C. (114G) 


For More Details, Circle Key Numbers on Readers’ Service Card 
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BLUE PLATE FOODS, Inc. 


SHOW PLANT IN NEW ORLEANS, LA 


Gets UNIFORM Quality Products“and Increased Plant 
Efficiency with POWERS Automatic Temperature Control 


POWERS Recording 
Controllers 

at left prevent 
overheating and 
eliminate boilover of 
jellies and preserves 
processed in steam 
jacketed kettles used 
in this modern plant. 


(POWERS) oN 


Exact Control of Heat Exchanger which 
maintains vegetable oils at proper tem- 
perature is regulated by a Powers No. 

26 Regulator controlling both inlet 

and outlet valves on heating 

and cooling water. 





If UNIFORM Quality of Your Product 
is dependent upon exact control of TEMPERATURE or HUMIDITY 
use Powers automatic control. It oftens pays back its cost many times 
a year. An experienced Powers engineer will gladly help you with 


your control problem. Contact our nearest office or write us direct. 








EDITORIALS 
FRANK K. LAWLER, 
Editor 


In Behalf of Progress a 


Technical Tempo To Be Fast One in 1955 


Year by year, food manufacturing becomes more 
exciting, more challenging, more rich in opportunity. 
his year will be no exception. Pace-setters will 
be watching a host of technical developments. Let 
us consider some of them to get the feel of the times. 


7] 


Strides in moisture removal point up challenging 





opportumties. The economics ot packaging, storing, 





and shipping dry and partially dehydrated materials 





and products never were more inviting. 





Revival of some techniques introduced during 
World War II, together with more recent innova 
worth study. Vacuum evaporation of 
moisture from vegetables and fruits is one of these. 
Dehydrated Vrench-fry-cut potatoes of good quality, 
and casy were produced by vacuum 
evaporation about a decade ago. ‘Then vacuum dry 
ing was applied in the l’reeze-Vac method by which 
celery was frozen—a notable achievement. 

A decade back, most food freezers were not im 
pressed, Loss of weight impaired salability, in their 
opinion, even though quality was tops 


tions, are 


to reconstitute, 


Now partially dehydrated frozen foods are back 
in the limelight. 
fruits are attracting a lot of attention as ingredients 
for other processed foods. And one canning firm is 
selling dehydrofrozen peas to steamship lines, point 
ing to the institutional market 
to 50% of the weight at 120 deg. I’., then frozen. 

Both dehydrofreezing and freezing by 
evaporation merit close investigation 


Dehydrofrozen vegetables and 


‘The peas are dried 
vacuum 


Progress in converting fluids to powder is no less 
significant being produced by 
lhis stems from 
puff drying in vacuum cabinets, and takes advan- 
tage of a new belt-type dryer first used to produce, 
soluble coffee 

Successful introduction of extremely soluble dry 
non-fat milk is further testimony to the import of 
And we understand that 
even beer is powdered experimentally by a novel 
process of removing moisture in the frozen state 

Another “hot” unit operation is size reduction. 
Ihe fact that nutritious beverages can be made from 
whole fruit by can be 


Orange powder is 


continuous vacuum ¢ vaporation 


trends in moisture removal 


comminution shows what 
achieved. 

Also, one of the long-time shortcomings in food 
manufacturing methods has been the need to take 
raw materials apart, make different products out of 
different portions, and throw some parts to waste 
Another serious shortcoming has been the use of 
raw materials in forms difficult to process and fabri- 
cate at high efficiency 
to lick these problems 

Mixing is another one to watch. Progress em 
bodied in continuous mayonnaise and marshmallow 


Size reduction is helping 
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manufacture is about to be supplemented by con 
tinuous production of bread dough commercially. 
When the design and performance details of the 
mixers involved are revealed, give them the closest 
scrutiny. 

Much has been achieved, too, in proportioning 
ingredients—more is soon to be announced. And 
when you put together the latest in size reduction, 
proportioning, and mixing you have at your disposal 
the means with which to revolutionize big areas of 
food manufacturing. 

Steady progress in automatic process control is a 
piece of the same pattern. And you want to keep an 
cye on advances in continuous, in process mcasure 
ment and control of product characteristics, such as 
pH and density. 

Here in rapid-fire order are several more examples 
of technical pace-setters meriting attention: Electro 
static smoking has been applied to bacon, as a basi 
cally new coating process. Canned hams are sterilized 
experimentally in a high-frequency clectrical field, 
a challenging heating method, Ultrasonic waves are 
working in German brew kettles as a versatile new 
extraction method. Can fillers and closers are oper- 
ated at new performance levels by a hydraulic motor, 
a flexible new drive for food machinery. ‘Two new 
films, Mylar and radiated polyethylene, have unique 
strength and temperature characteristics, and so 
have exciting potentials as packaging materials. 
Closely controlled flow through small, specially 
formed passages permits short-time, high-tempet 
ature processing of ice cream mix—a step ahead in 
heat transfer. ‘Temperatures of materials in process 
are being quickly reduced by vacuum evaporation, a 
cooling technique with a fast future. 

Progressive companies are going to bulk handling 





and shipping of materials like flour, sugar, shortening, 
and chocolate. So also are they mechanizing sanita 








tion with pressure cleaning devices and insecticide 





foggers. 

And they are passing up no opportunities to con 
trol processes automatically and to robotize mechani- 
cal functions like machine loading and conveyor 
transfers. 

The most intriguing technical prospect we have 
saved until last—cold sterilization by beta or gamma 
rays. 

Millions are being spent to study the difficult 
side-reaction problems. But the first application 
likely will be light surface treatment to increase prod 
uct shelf-life without side reactions. Don’t be sur 
prised if this comes reasonably soon. 

With all these potentials for progress plus many 
not mentioned—your competitors can go a long 
way in 1955, 
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Do your sales 


depend on perfect clarity? 


Celite Filtration provides: 


JM 
CELITE 


: Johns Manville 


Brilliant polish—at fastest flow rates 


Quaui Tr'Y THAT SPEEDS SALES, by a 
filtration method that speeds pro- 
. this double advantage is 


duction.. 
yours with Celite* diatomite filtration. 


You obtain brilliant polish, be- 
cause Celite removes even the finest 
suspended impurities. Yet you secure 
the fastest flow rates consistent with 
desired quality, because a Celite filter 
cake contains millions of microscopic 
filter channels per sq. ft. of surface. 
For example, with a typical syrup, you 
can achieve excellent clarity at a flow 


JM 


PRODUCTS 


rate of 10 gal/sq ft/hr—using a stand 


ard grade of Celite! 

Production menalso favor the Celite 
method because of its simplicity. It 
may be used with any type of conven 
tional filter unit, and it is almost auto- 
matic in operation. For maintenance 
work too, Celite Filtration is the eco 
nomical, efficient way to obtain pure 
process water for bottle washing, 
equipment cleaning and other service 
functions. 


Because of its many advantages 


Johns-Manville CELITE 


Celite Filtration is used by most sugar 
refiners and brewers, by leading bot 
tlers of soft drinks, processors of 
fruit juices, Cooking oils, fats... and 
many other products 

How can Celite aid your product 
or process? A Johns-Manville Celite 
Filtration Engineer will gladly show 
you, without obligation. Simply writ 
Johns-Manville, Box 60, New York 
16, N. Y. In Canada, 199 Bay St, 


Toronto 1, Ontario 


* 


FILTER AND 
PRESSING AIDS 
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Line 


Engineering 


for 


H'lexibility 


Northwestern food company 
makes 47 products on 5 versa- 
tile lines. Employs straight- 
through operation, central 


controls, palletized handling 


nm do-—b Pinling it 


W''*! ADVANCED line design 
raw ls receiving, carrying through handling 
ome on to hipping of 17 different food produ ts—is stri 
din Nal | lacoma, Wash 
All of the foods are ad on these 
lines: Syrup, mayonnaise chip, ¢ 
hog Those Oli Ca hy 
patible to thi 
| quid ver 
ited then pumped to stora tanh 
mpanyin flowshect. Here the ive held at 
()i)] for mayonnaise and salad dressing is rece 
| led by got oo f 


mad unload ravit oO unde! 


material and 


i] Cnc plant 


produc following Majo! 


ind pi ) 
com 


mining 


midividual OUTS¢ 
particular pro 

tanh I ire first steam 
Point (1 
110] 
ed in tanh 


Ler 


vie li cooling 


teners, received m 


t on a 


round tank 


\nd 


mamtaincd at | 





lor story behind this unique operation see p. 85. 





oil is pumped through refrigerated coils 
Oil for potato chip frying 
tanh 


LOTAp 
Dtth ugal 


pumped from tank cars 


4).000 Ib./hy 
ind 


unloaded (4) at 
Mi 


method ine han il 
io ed b rCW 


the fe 
bucket el fol 


ive tanh 


employed pneumati 
ind 


rime! ug CONVEVO! 


} 


Pneumat blows it (3 psi.) into 


lay 
Hide 


Individual Processes Pinpointed 


Syrup Making start 
f th four 
to it then 


C)ther 


with met r 1h water to on 


Bulk sugar 1 ind chuted 
started 


rca hed 


COOKE weighed 


team turned on and agitator 


St) iu ij 
idded 


| ollowin 4 


ingredients are ind, when 215 F. i 


team as shut off 


i? 
| 


holding for 
lin 


produc tion of a 


>-1nn yrup 1S 


i min ind bottling 


starch 
starche 


tep 1 
i 


tank 


Salad Dre ssing. bu 


url D\ . 


iter to ind adding 
idded and, when 
then on at 5,000 


heated to 197 | 


1k rin \\ 


under agitation. Other imgredients ar 
slurry 
throu 
wled to 90. d 


There are 4 } 


ther ingredient 


hin hed pumped to upply tanh 


h Votators (9 
rec ti 


tanh 


vals where it i 


hold t ink 
1) 


mixed to form 


char 


CTI where 


tarch pa te and 
then 
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pumped through colloid mills at 7,000 lb./hr., and dis- 
charged to jar filler (11) operating at 115/min. 

Potato Chips. Potatoes are emptied in raw vegetable 
dump and elevated to abrasive peeler (12). Following in 
pection and trimming, they are sliced, washed under high 
velocity water sprays, and conveyed to the fryer. 

Vhis new unit (13) has a separate oil heater in which 
temperature may be automatically, efficiently controlled. 
Slices drop in 340-350 F. oil, are moved forward by paddles 
and wire mesh belt, then discharge onto drain belt and go 
to salter. ‘They are then weighed and filled (14) 

Cannery comprises + preparation lines—sauce-gravy, beef 
tew vegetables, meat, and beans—that converge in one 
mixing-filling line 

1. In making sauce-gravy, spice-mix and flour are dry 
mixed, then water is added to produce a smooth paste. 
[his is pumped to a mixing kettle and water and tomato 
sauce are added to make 150 gal., followed by heating to 
180-190 I. Batch is pumped to elevated tank, then flows 
to unit that fills cans 4 with gravy 

l'resh vegetables are peeled, cut into @ In. 
, combined with frozen peas then with meat 


chunks 
16 

Boned meat is ground, braised (17) for 15-min., 
weighed to the mixed vegetables. 

+. Beans are hydro-conveyed from a riffle-washer to tank 
directly above the blancher and soaked in 80 deg. water 
overnight. Water is drained, beans washed in cold water 
dewatered in perforated chute as they drop to blancher 
Following blanching in 200 I. water), they move 
cold water then added to 
ingredients 

Products to be canned are blended in mixer (19), then 
chuted to hand-pack fillers. All operations in this depart 
ment are controlled from central panel at mixer. 

Pickles—sliced, fresh-pack sweet—are mad¢ 
cucumbers that are sliced (21 
soaked 30 min. in salometer! 
fresh onion slices, 


and add d 


ih 


under prays are other chili 


from graded 
washed (20), inspected, 


30 deg brine, mixed with 
and hand pa ked In glas jal (22 

Jars move to liquor filler, then are head-spaced, capped, 
walking-beam exhaust box at 190 F.(23 


20 F. Jars are ai labeled, 


pasteurized in 
cooled to | 
palletized 


dried, 


pr cooled 


cased 
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AISE AND SALAD DRESSING 
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11 LARGE HOPPER above 6-spout 1 POTATO CHIP FRYER employs « 
filler acts as reservoir, evens out circulation through unit (left) ance 
production surges performed as chips fali from conveyor 


ie, iagile 








) provide continuous supply of salad dressing to 
the 








ows) emulsify and stabilize mixture 
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REFRIGERATED heat exchanger (top) cools oil METERS, recorders, valves, LIQUIDS are metered, starch and flavors 
to 55 F. enroute from underground storage tanks switches, convenient to op weighed in slurry tank for salad dressing 
to processing eratot peed syrup making making. Oil goes in premixing tan) (10) 
oys controlled heating of oil by 1 MIXER on platform (right) receive 22 HAND-PACK filler | erved by 4 conveyor 
) and back to kettle. Salting is chili from skip-hoist (top left) bring pickles to packers, 1 brings jars, 1 re 


eyor (right) When mixed it is chuted to fille: moves filled jars, feeds liquor fille: 
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More usable surface. 
Every square inch of Cycle 
bond lining area is braking 
surface. Riveted linings, be 
cause of rivet holes and 
miterec ends, have up to 
10% less braking surface 


More usable thickness. 


Dodge truck Cyclebond 
brake linings can be used 
virtually through their full 
thickness. This gives the 
linings many thousands of 
miles of added life. Riveted 
linings should be worn only 
to rivet heads 


Tapered for easy stops. 
Cyclebond lining is more 
tightly compressed at ends, 
gives a gradual taper. Thick 
center of lining makes first 
contact...increased pressure 
brings the ends into contact 
Braking is smooth, even. 


Why you go more miles 
before relining with 
Dodge truck brakes! 


You can be sure of lower brake maintenance, more miles 
before relining, with Dodge truck brakes and famous 
Dodge truck Cyclebond linings. And that’s in addition to 
the quick, positive stops, the smooth action, for which 
Dodge truck brakes are famous. 

Long-lasting, reliable brakes are just one example of 
the extra-value engineering that means more for your 
money when you buy . .. more money saved over the life of 
your truck. Get the facts on how extra-value engineering 
saves you money; see your dependable Dodge Truck dealer. 





DODGE !4ku.i TRUCKS 


PRODUCT OF CHRYSLER CORPORATION 


For more information, use coupon on last page FOOD ENGINEERING, JANUARY, 1935 
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Light oil meets its master in these CRANE VALVES 


THE CASE HISTORY — Read how the Johnson & Johnson baby 
products plant at Cranford, N.J., completely stopped a valve 
leakage condition that wasted product... caused a safety haz- 
ard... and menaced the plant’s high sanitation standards. 

Valves formerly used on very light baby oil lines were the 
source of trouble. Keeping them tight at the stuffing box was 
next to impossible. Constant servicing of stuffing boxes was 
necessary, even after repacking every 4 to 8 weeks. Several 
packings were tried without success while the high maintenance 
costs and nuisance conditions continued. 

Early in 1951 the plant found the solution in Crane No. 1610 
Packless Diaphragm Valves. They removed the cause of leakage 

immediately stopped its troubles and costs. Almost 4 years 
later—with no maintenance whatsoever—the Crane packless 
valves remain absolutely tight; continue giving perfect service. 
And that goes for all valves added since the first installation. 


CRANE CO. 


General Offices: 846 S. Michigan Ave., Chicago §, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


VALVES © FITTINGS © PIPE 






Crane No. 1610 Packless 
Diaphragm Valves 


When you have valve problems with 
hard-to-hold fluids, try Crane Packless 
diaphragm valves. They eliminate stem 
leakage and maintenance on air, 
vacuum, gas, light oil and similar serv- 
ices. Their diaphragm has longer life, 
yet should it fail, their separate dis« 
prevents escape of line fluid. Available 
in wide selection of materials and 
sizes. Ask for folder AD-1942 or 
see your Crane Representative. 


9 


i Ja 
THRIFTY 
BUYER 








PLUMBING © HEATING 


CRANE’S FIRST CENTURY... 1855-1955 
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For more information, use coupon on last page 123 





Washington OK’s use of 
SG in canned vegetables 


Hluron’s ready to provide you with all the technical facts and 


NOW IT’S Boag ae 


figures you need to take fast advantage of this new ruling by Food 
w Drug Administration. 

If your canned vegetables have been standing on the sidelines 
while other foods enjoyed the flavor-boosting feature of MSG, now’s 
your chance to put them back in the running. 

Test after test has proved that MSG-treated foods always rate 
the nod over untreated foods. You'll build in consumer preference 
that’s practically guaranteed when you add MSG to your canned 
vegetables. 

What's more, recent investigation shows that there’s more MSG 
(a natural component of many foods) in fresh vegetables than in 
over-mature vegetables. So when you add MSG in the canning 
process, you're actually adding freshness to your product! 

Let our Technical Service fill you in right now on tested and ap- 
proved treatment levels for MSG, as well as adapting your equip- 
ment to its use. The Huron Milling Co., 9 Park Place, New York 7, 
N. Y. B.4.25 


_ Fh MSG 


PURE MONOSODIUM GLUTAMATE 99+% 


Made by the American pioneers in protein derivatives 


FACTORIES: Harbor Beach, Michigan 
SALES OFFICES: 161 E. Grand Avenue, Chicago 1! @ 607 Second National Building, Cincinnati 2 © 383 Brannan Street, San Francisco 7 


For more information, use coupon on last page FOOD ENGINEERING, JANUARY, 1955 








New Unit Bundles Cans at High Speed 


Versatility and economy, as well as 
higher speed, are reported for a new 
bundler that automatically wraps cans 
into 100% Kraft multi-unit cartons 
at rates up to 900 per min. And ma 
chine is seen applicable to other types 
of packaging. 

Called Cluster-Pak, it handles a 
variety of products such as beer, soups, 
frozen juices, dog food, soft drinks, 
evaporated milk, and baby foods and 
is equipped to take all sizes of round, 
flat, or cone top cans from 6 oz. to 
| qt. Highest speeds are obtained 
when wrapping is in double rows, but 
machine may be adapted from 2 x 2 
production to single file. ‘Thus ten 
combinations of units, ranging from 
two cans to twelve, may be packaged. 

Cans enter machine's intake 
veyor and are divided into two rows 
by spring-loaded separator (A). Con 
veyor, traveling at about 14 times the 
speed of the bundler, has smooth 
stainless stecl top which 
slides freely under cans to permit 
continuous flow. 

Containers then pass under two mi- 
cro switches (B) which stop the ma 
chine immediately if there is a break 
in the line. This assures a full group 
of cans in each package. Machine will 
start automatically when can line is 
refilled. Cans now pass under feeder 
hopper (C) which normally holds 
600 carton blanks. Teflon-covered 
plungers (not shown), carried on 
roller chains and traveling at the same 
peed as the cans, are pushed in be 
tween the cans from each side, group 
ing them into package units 

4 feeder ejects one carton blank at 
1 time from hopper onto feeder 


con- 


surface 
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LTlook 
of each carton, carry it along on top 

until the blank 
passes under a_ pre belt. Latte: 
holds paper tightly across top of can 
until formed. Folders ar 
timed to strike ends of the paper pro 
truding over the cans and to make 
traight folds down the sides 

ach cans 1S 

gaged by rear plunger 1). and car 
ried on the folder sword (1 Paper 
flaps protruding below cans now strike 
folding bars (I) which fold them up 
igainst bottom of sword Group slides 
off sword, 


chains. , engaging trailing edge 


of a group of cans 


»SUTC 


carton 1S 


group ot now cn 


leaving carton wi ipped 
iround cans, ready to be tightened and 
locked. If glue i ired, if can 
he applied vlien the 
locked 


Packages 


il ‘) cle 
carton ir 
then run out on tighten 
ing chain where tightening lugs (G) 
enter wedge-shaped holes in bottom 
Guide bars force lugs to 
vard center line of pach ige as it trav 


ot carton 


vard, tightening iround 
W hil take hold 
iligument, locking 


n De 
I1) strike loch 


carton, forming th lock and com 


irton 
ning lug 


hnges on bottom of 


pl ting pachage 
nall. Lach 


vacuuin 


) } 
Powe! PeCQuUiremes 


nachine contain : ip 


p. main drive 
Intake conveyor motor 18 7 


hip Atlanta Paper Co,, 950 W 
Viariectta St.. N. W., Atlanta 2, Ga 


pump motor ind 


motor 
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Heat-Impulse Sealer Has Magnetic Pressure Unit 


Automatic holding of plastic pach 


uniform 9-in. seals without 
pull is the feature of 
this new magnetic-bar, heat-impulse 
scaler. Called Ectromag, it permits 
operator to use both hands for posi 
Then, after a foot 
remainder of sealing 


iges for 


ide pressure 01 


tioning an item 
pedal is pressed 
cvcle is automatic 

Pressing the pedal moves 
pressure bar to a partially closed posi 
tion. which actuates a microswitch to 


a hinged 


1955 


Thi 
igainst a heating 
time, an ad 
timer is energized 
It initiates and controls the impulse 
cycle, at the end of which the bar 
le inly ealed prod 


energize the magnetic circuit 
draws the bar tightls 
clement At the 

iuistable 


ime 


iufomati 


opens, releasing a 
ict. Sticking between product and 

iting element 
uilt-in buffer 


l prevented by d 
strip 
' 

there is no ex 

burn fingers 
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Nor 1s there danger of pinching since 
actuated 


df point 


circuit is not 
sure 


the magnet) 
until the pr 
ithin 4 in. of closing 

Unit is 
pact housing and may be mounted in 
It weighs 30 
115v. a.c.—Ele« 
1094 San An 
Calif 


bar reac he $ 


contained in a simall com 
my required position 
lb. and operates on 
fron 
tonio Rd 


Pro csscs Corp 


Los Altos 
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New Steam Traps Have 
Wide Operating Range 


High efhiciency under all condensate 
load conditions maintenance 
cost are cited as unique features of this 
Known as 
Hydro-llex, they are designed to op 
erate at pressures up to .« 
temperature to 1100 F. 

A dual fulcrum that powers the 
trap's valve lever enables ethcient han- 
dling of condensate loads, 
yet permits high flow rates when re 
This unit includes a primary 
high leverage fulcrum for cracking the 
valve from its seat. ‘Then a secondary 
low leverage fulcrum opens the valve 
wide for maximum unrestricted flow. 

lor low maintenance, all internal 
working parts are of heavy stainless 
stecl and are designed to withstand 
service. Bucket is deep drawn 
with no seams or joints and there ar 


ind low 
new line of steam traps 


U0 psi nd 


very low 


quired 


severe 


no removable pins 

Complete line is available in semi 
teel, cast steel, and forged steel con 
struction.—Strong, Carlisle & Ham 
mond Co., 1392 W. 3rd St., Cleve 
land 13, 


Circle 126A on Reader Service Card 


126 


New Equipment & Supplies 





Ans 





Movable Vacuum Pump Has Many Applications 


Designed for u with equipment 


uch as presses, scalers, concentrators 
or driers, thi 
nay be moved to any spot in a plant 
{ p to 294 


in. of vacuum at sea level can be pro 


new vacuum pump unit 
to meet production need 


duced and easily controlled. 

Called Vaclorm, it is housed in a 
metal cabinet with removable panels, 
ind mounted on a heavy steel frame 
vith convenient top-opening door. 
Rubber-tired wheels on swivel casters 
permit easy handling by one operator, 
ind wheel locks keep the unit from 
lipping when installed. 

In operation, pump is connected by 
heavy-duty hose to whatever equip 
ment is to be used. Pump wagon, 
idaptable to varying electrical require- 


ments, is merely plugged into an 


ndinary electrical connection and the 
unit is ready for use, Further simplify 
ing operation is a system of start-and 
stop push-button controls, easily acces 
ible for the ope rator. 
Setup includes 
imp with lubrication; a 
icuum gage; adjustable vacuum shut 


air-cooled rotary 


automatic 


off switch; 50-gal. welded surge tank 
with bottom drain; and 3 hp. motor 
with dual V-belt drive. Other features 
ire thermal overload protection for 
ind an exhaust filter that 
climinates need for cither an indoor o1 
outdoor vent 

Unit weighs 900 Ib., is 34-ft. high, 
ind requires only 4 x 24-ft. of floor 
pace.—-Vacuum Forming Corp., 76 
S. Bayles Ave., Port Washington, 
N. Y 


the motor 
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Self-Laying Track Dolly 
Handles Heavy Loads 


Moving equipment in a 
plant is a slow and cumbersome job 
that reportedly may be eased with 
use of this Multiton roller skid cap 
ible of supporting a load of 50 tons. 


massive 


FOOD 
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It is seen reducing down time for set 
up personnel who often must wait 
around while rigging crews move ma 
chinery with conventional pry and 
roller bars. 

Unlike axle-type carriers that make 
single point wheel contact with the 
floor, this portable skid operates with 
self-laying track consisting of an end 
less chain of heavy steel rollers. Thes« 
ire joined by link courses around the 
centerpiece of an alloy steel frame 
Its side members are spanned by end 
crossbars and a turntable with hard 
ened gripping teeth is mounted on 
top of the frame. Completing the a 
embly is a separately furnished con 
nector attachment for the cross-bars 
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In operation, a wooden frame is 
placed under equipment to be moved. 
As several skids are moved under the 
load, the gripping teeth on the skid’s 
turntable imbed themselves securely 
into the wooden frame. When the 
load is pushed or towed, skids move 
forward by laying the rollers ahead of 
them, as on a tractor. ‘lo turn the 
loaded skid, operator places a length 
of pipe over the shank of the con 
nector and attaches it to one of the 
unit’s crossbars. With this leverage, 
the skid is easily turned in relation to 
the load. In this way, it is possible to 
turn a machine completely around on 
it own length. 

Because of special design, unusually 
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heavy weights may be supported by 
so small a unit. Load resting on the 
turntable is transmitted down the 
members of: the frame onto a 
cross member that is in direct con 
tact with the rollers. And_latter’s 
large bearing area permits high com- 
loads to be transferred to the 


side 


pressive 
floor 

Another advantage of the self-lay 
ing track principle is that the actual 
floor on which the skid travels is the 
centerpiece of the frame. Since at 
least 9 in. of the roller are in constant 
contact with the floor, cracks and 
gaps are easily bridged to allow unim 
peded motion.—Stokvis-Edera & Co., 
Port Washington, N. Y 
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Compact Oven Ideal for Limited Plant Area 


This new 3-pass ‘‘tumbling” oven 
is designed for uniform and continu 
ous baking in a limited floor space. 
Tumbling feature is said to be a 
marked improvement over conven 
tional single-pass ovens that hold lay- 
ers of raw material stationary during 
baking. 

Oven consists of a direct gas-fired 
heating chamber that houses a stain 
less steel mesh conveyor system. Raw 
items enter at the top and descend 
on three conveyors that run the length 
of the oven. Thorough baking and 
constant texture result as products 


make three passes unde 

series of controlled gas burners. ‘Tum 
bling action is achieved when baked 
goods drop from tier to tier at the 
end of each conveyor. And this action 
is said to eliminate scorching of the 


separate 


I velit ft 
i 


Compact unit packs 135 sq. ft. of 
baking area into a floor space 4 x 
l6-ft. Flexible design permits eas 
integration into any production line 
ith output ranging from 300-700 Ib 
per hr.—R. G. White Mfg. Corp., 
101-18 97th Ave., Ozone Park 16 
N.Y 


Circle 127A on Reader Service Card 


FOOD ENGINEERING, 


JANUARY, 


1955 


Safely Handles Loads 
Inside Motor Trailer 


this 
standup end-control fork lift 
allows the 
load in a motor transport without wor 
Spec ially 
use on congested plat 
called th 
four wheel suspension and 
unit 


Lhe low step plate on new 
truck 


operator to maneuver his 
| 


rying about head clearance. 
cle signed for 
forms thi unit 4 
Docker 


a low 


new 
center of gravity give the 
great stability and safety 

I'ruck has rated from 
1,000 up to 3,000 lb. ‘T'wo studs on 
the truck’s uprights are provided to 


capacities 


pull or di ig loads which are too heavy 
to be lifted 
New 


ground, } 


tep plate, only 7 in. off the 


not only convenient safets 
wise, but it cuts operator fatigue from 
constant mounting and dismounting 
common to loading dock operation 
Operating controls are located in rear, 
iHowing Operator casy iccessibility 
from either side of truck 

Despite unit’s compact size, it ha 
room for batteries up to 600 amp per 
hr. capacity which are capable of run 
ning a full 8 hr. shift without recharg 
ing. Provision has been made for im 
mediate access to all operating part 
for quick maintenance 

‘Truck is available with either mono 
lift or duo-lift uprights. The ram 
arrangements on both hydraulic sys 
directly interchangeable 
into either lift system 
may be done in the field instead of 
it the plant 

Truck features a lift speed of from 
+5 to 65 fpm., depending on load. It 
has a 55-in. free lift with a full 107 in. 


telescopic lift on the duo-lift model 


tems are 
Conversion 


127 





Which is your 
tying problem 2 


Often the solution 
is simple and inexpensive... 


Ww hile it’s human to blame these dryer problems on 
the dryers themselves, the truth is that they’re often 
due to... 


... use of the wrong type of steam trap, causing equip- 
ment to waterlog ... or heat-robbing air in steam spaces 
...or wasteful, unreliable, manual temperature control. 


Any one of these could cause poor dryer perform- 
ance...loss of production, product spoilage, waste of 
manpower and steam. 


See (right) how simply and inexpensively these 
troubles have been cured by Sarco products and know- 
how. Tell us about your problems and we'll be happy 
to put our 43 years of experience to work for you. Just 
call your nearest Sarco representative, or write Sarco 
Company, Inc., Empire State Bldg., New York 1, N. Y. 


improves product quality and output 


i STEAM TRAPS 
‘1 
Sarco has a wealth of 5 Ves 
helpful information AIR VENT Warr 
on trapping, air vent- } 
ing and temperature 
control, Tell us about 
your problem — we'll 
be glad to send you 
this information and 
case history solutions 
to problems similar 
to yours. 


For more information, use coupon on last page 














Mer 
saco Oo 
FLOAT-THERMOSTATIC TRAPS 


\. WITH STEAM-LOCK RELEASE _ 





SPOTTY DRYING ELIMINATED: This 
atmospheric double drum dryer periodically 
waterlogged because of steam-lock in syphon 
pipe. Cold spots on drum surfaces, uneven 
drying and production slow-downs resulted. 


By simply replacing the original traps with 
Sarco Float-Thermostatic Traps equipped with 
built-in steam-lock release valves... these dry- 
ing troubles were completely eliminated. 





SARCO 
THERMOSTATIC VENTS 








CURE FOR SLOW WARM-UP: When air 
gets into steam spaces of a dryer it forms a 
heat-insulating film between the steam and 
heat-transfer surfaces...efficient transfer of 
heat from steam is impossible. Result: slow 
warm-up; prolonged drying time. 


Simple, inexpensive cure for this condition 
are Sarco Air Vents, such as installed on above 
rotary steam tube dryer. 





SARCO . 
SELF-POWERED 


SARCO FLOAT - 
THERMOSTATIC 
STEAM TRAP 

TEMPERATURE 


CONTROLLER 
"nities 


HEATER 





——— FAN 
AIR 
INLET 
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FOOD 


TEMPERATURE PROBLEMS SOLVED: 
Manipulating steam valves to control tempera- 
ture wastes manpower and steam...is often 
the cause of product spoilage. 


Sarco Self-Powered Temperature Control- 
lers, as on this tray dryer, solve this problem 
..- hold dryer at maximum temperature with- 
out danger of overheating. Inexpensive, simple 
and dependable. 
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It is 53% in. long, plus load length. 
Horizontal travel speeds range from 
44 to 6 mph.—Automatic Transpor 
tation Co.. 149 W. 87th St., Chi 


20 
O 
Cago LU, 
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Pulp Dewatering Press 
Has High Capacity 


High capacity separation on fruit, 
vegetable or other pulps is achieved 
with this dewatering press. 

While capacity varies widely with 
nature of product, in terms of sugar 
beet pulp this press will process ap 
proximately 400 tons per hr. with low 
moisture. Overall height of press is 
14 ft. 7 in., with drive, feed hopper 
and upper spindle assembly carried on 
i rigid pedestal and floor base. Re- 
quired floor space is 7 x 6 ft. 

l'eed hopper, split for easy removal 
is available open as shown, or totally 
enclosed and with large screen surface 
for high moisture, or with screw con 
veyor feed for low moisture products. 
Outside housing and screen both are 
made in halves to permit easy access to 
screen and to spindle, respective) 

Spindle is in two parts, flanged and 
bolted together at floor line. This con 
struction permits spindle repairs with 
out dismantling drive. Top part of 
spindle is keyed to spur gear in speed 
reducer, with ball bearings top and 
bottom to take thrust from spindle. 
Spindle does not revolve on adjusting 
cone but on a removable shaft exten- 
sion positioned in a bearing which is a 
part of press bottom. 

All castings are high tensile strength 
Meehanite (cast iron). For presses 
handling corrosive products, all parts 
in contact with product can be fur 
nished of stainless stecl 
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\djusting cone is supported by thre 
tainless steel bolts with bronze nut 
for convenient adjustment. When re 
quired, cones can be equipped with 
pneumatic or hydraulic cylinders f 
iutomatic adjustment. 

Drive gCul 

lucer, torque-arm reducer and 
V-belt to a standard 15 hp. 1,200 rpm 
Other drives 
tors up to 25 hp iT¢ 


consists of a spur-bevel gea 


suitable for m 
(cal 


motor 


availabl 


ire cut tooth, of Meehanite, cast stecl 
or forged steel, heat treated as required 
ind mounted on heavy ball bearing 
in a rigid oil-tight gear cas { pper 
part of two-part spindle and complet 
Other 
models, with approximately $th and 

th capacity of the standard press ar 
included in the line Fhe Stearns 
Roger Mfg. Co., 660 Bannock St 
Denver 4 


redu Cl ile issembled 


shop 
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New Package Boiler Plant for Light Loads 


When completely assembled, this 
15 hp. scotch-marine steam boiler is 
termed ready for immediate operation 
after electricity, fuel, 
and stack connections are mad 

New model 3 for burning 
either gas, oil, or gas and light oil 
All necessary wiring is complete and 
equipment includes burners, 
ombustion and all re 


steam, water, 


available 


blowe I, 
afeguards, 


Circle 


1955 


quired valve and control component 
Design and construction equals o1 
exceeds all latest requirements of the 
ASME Code and “Code of Ethics” of 
the Industrial Gas Equipment Divi 
ion of GAMA. Over-all dimensions 
160 in., width 44 in.,, 
Eclipse Fuel Engineer 
Buchanan St., Rock 


( le ngth 
height 61 in 
ing Co., 1002 


ford, Ill 
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This Immersion Heater 
Has Built-in Control 


A the 
Corox 
combined ili a WMC rsion 
heater An integral part of the new 
heater, the unit, eliminate 
necessity for a separately mounted and 


ind the 
BY cn 


rmostatic control unit 


hie iting clement have 


one pi co 
control 


ired temperature regulating device 

New immersion unit is designed to 

mvert any domestic water tank up to 
110 eal | itv to automatic electric 
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TRANSWRAP . . sives vou compterety 


automatic packaging 


a 


: ar : \ 


v4 
4 


| MEASURES THE PRODUCT 


_AORMS, FILLS AND SEALS 


| HE PACKAGE “ 
. . J, 
REDUCES COSTS 


ADDS SALES APPEAL 


j 
j 


| 
| 














- — 
A product in a Transw rap package is a top- 
flight item for self-service and counter dis- 


play merchandising. Made from transparent 


wrapping material, the package gives shoppers a tempting pre-sale 
pin} Re f g 


look at your product. Colorful printing effectively puts across your 
sales message. And the package is hermetically sealed—keeps the 
contents factory-fresh 

Packaging with a Transwrap machine is a remarkably simple and 
economical operation. That’s because Transwrap is a one-unit, 
completely-automatic packaging plant It accurately measures your 
product by volume, weight or count...forms a pillow-type or fin- 
seal package from material in roll form...then fills and seals it. 
You can make the package as large as 942” x 14” or as small as 
M4" x 142”. Uses Cellophane, Pliofilm, Vinyl, Saran, Polyethylene, 
foil or heat-seal coated papers, and registers the printed design. 
Can automatically imprint a sales message in several colors. One 


operator can supervise up to three lranswrap machines, 


Write for complete information 


ae NAR 
RRL a RR eR 
NER ee ACERT ROE LHI 
i 


NEW YORK PHILADELPIIIA BOSTON CLEVELAND CHICAGO ATLANTA DALLAS 
DENVER LOS ANGELES SAN FRANCISCO SEATTLE TORONTO MPXICO, DF 


For more information use Coupon on last page FOOD ENGINEERING, JANUARY, 1 955 





heating. ‘Thermostat may be adjusted 
to maintain constant water tempera 
tures in 120-to-180 F. range. 


lo install, heater is merely screwed 


into tank through threaded 1 in. pipe 


opening in tank wall and proper wit 
ing connections made 
sary to move tank 

Unit is available in power ratings 
from 750 to 2,500w. for either 118 o1 
236v. applications. Heaters made in 
steel tubing are also available with 
similar ratings for oil heating applica 
tions 

In addition to water tanks, heaters 
ire applicable to laboratory, dairy, and 
other equipment units Westing 
house Electric Corp., P. O. Box 2099 
Pittsburgh 30 


It is not neces 
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New Pressure Regulator 
‘Has Rapid Modulation 


Precise temperature control is the 
im of this new 
regulator. Known 'ype PTM, its 
rate of modulation is adjustable for 
i wide choice of control, but a mini 
mum pressure differential of 10 Ib 

needed to operate the valve 

Thermostatic unit 


pressure-tem perature 


increases or de 
steam pressure in re sponse 
to temperature variation Pressure 
change is smooth and rapid between 
initial setting and zero, thereby pre 
venting overrun 

Regulator body is bronze or semi- 
steel. Pilot valve, main valve, and 
seat are of stainless steel and all wear- 
ing parts are renewable. Available in 
six temperature ranges, sizes are 4-2 
in. with screwed ends and 24-6 in 
with flanged ends.—O. C. Keckley 
400 W. Madison St., Chicago 6. 


cTcases 
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Automatically Meters Light, 


\utomation momy may be ap 
lied to batch handling of light or 
of this steam 
icketed Fluidometer system. Unit 
onsists of a measuring ele 
motor-operated control register, 
ind solenoid valve 
l'o operate, a control dial is set to 
the amount of liquid desired. Then, 
ishing a “start” button opens the 
ilve allowing liquid to pass through 
Latter’s drive shaft is di 


HCaVy liquid with use 


3-in line 


nent 


the meter 


— 


-— 
- 


Heavy Liquids 


recth couple d to the control and turn 
the dial hands to the zero point, 

\t zero, controlling element auto 
matically closes the 1 return 


valve and 
the hands to the previous 


setting. If 
desired, starting push button can be 
Unit re 
than a 
imount of 


eplaced by a timing device 
quires no adjustment other 
change of setting 
liquid passed through i 
Hetherington ¢ Berner 


apolis 


whe ll 
changed 


Inc., Indian 
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Gaskets For Sealing Against Refrigerant 


Of interest to refrigeration men is a 
ew compressed asbestos sheet pack 
ing for head gaskets on refrigeration 
compressors, Material seals effectively 
iainst Freon-22 


1955 


Known as R/M No. R-54, new 
heet is developed solely for air-condi 
tioning and refrigeration use. An all 
purpose sheet, it has proved effective 
in sealing against all other Freons as 


131 





Lips Bulk Materials 
Into a 
“Moving Pipe Line” to 
Prevent Degradation, 
Contamination, Dust 


CONVEYOR-ELEVATORS 


for sealed handling of 
BULK FOOD, CHEMICALS, GRAIN 


» ZIPPER BELT 


a 
| HE S-A “ZIPPER” Conveyor-Elevator seals bulk ma- 
terials into a rubber “tube” that moves with the load. Con- 
veys up, down or horizontally — in one or more planes 

without crushing or pac king granular, flaky, pulverized or 
lumpy materials. ‘There’s no agitation, no segregation, no 
abrasion against conveyor sides, no pressure exerted on the 
load is fully there’s 


material to move it. The enclosed 


no chance for spillage dust is sealed in, contamination 


ecaled out 


Complete Discharge 
ZIPPER” belt opens for 


in which material can collect 


loading and discharge. There 
“ZIPPERS” 


conveying 


ire no pockets 
are equally suitable for long or short distance 
and elevating in minimum space and with simple support 
Power requirements are usually less than for conventional 


conveyors handling similar loads 
For more facts and typical arrangements, write for Bul- 


letin 349 


ZIPPER s belt conveyor with rubber side-wal 
and teeth which are automatically spread, meshed 
4 locked by rollers os belt travels past closing 


tation. Also opens automatically 


OPEN-ROR LOADING 





ZIPPER BELT 
CLOSED 


SrepHens-ADAMSON MFG. co. 


6 Ridgeway Avenue 


Engineering Division 


For more information, use coupon on last page 


Avrora, Illinois . Los Angeles, Calif . Belleville, Ontaric 


Standard Products Division Sealmaster Division 


cor ste line of PyO ' 
A nplete e of conveyor A complete line of industrial ball 
pccessories in Jing centrifuga ' 

‘ r i t i le i ¢ 
aders —car pullers—t bearing units available in bo 
ntrols—ete nd special housings 
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well as against 22. Material has been 
thoroughly tested on equipment in- 
stalled in maker's laboratory and tests 
have been confirmed by application 
equipment using Freon-22. It 
A.S.T.M. 1170-G-1123 and 
3231 requirements. 

Binder is a new type of Neoprene 
which has been specially extended 
Sheet is 70 to 75% asbestos. Special 
ingredients and a change in sheeting 
techniques account for ability of pack 
ing to seal against all F’reons. 

Neoprene binder was 
cause it swells when in contact with 
refrigeration oil in Freon. This swell 
ing assures a tight seat on flange and 
fills all spaces, thus preventing leaks 
past gasket as well as through it. 
Raybestos-Manhattan, Manheim, Pa 


mects 


A.MS. 


selected b« 
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Battery Incorporates 
Own Charger Unit 


Users of “Walkie” type powered 
lift trucks will find this replacement 
battery of great advantage. Unit has 
a permanently mounted charger. Bat 
tery remains on truck and can be given 
a boost whenever truck is not in opera 
tion. It can be charged by plugging 
into any 110v., 60 outlet 
Charger can be left on without dam 
ge to battery, and routine charging 
can be done overnight, with no loss 
in truck use, or need for substitute 
battery. It is not necessary to discon 
nect battery from truck since charger 
is permanently connected to terminals 

Another feature is fact that top tilt: 
back with charger 
battery for adding water. This charge: 
equipped power unit is identified as 
“Charger 6 SPC-11” 275 A. H.—K-W 
Battery Co., 3608 W. Howard St 
Skokie, Il 
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Delivery Trucks Powered by Electric Batteries 


Of interest to beverage, bakery and 
dairy operators is this new line of elec 
tric delivery trucks. Their use is 
claimed to cut urban delivery 
more than 25%, 

According to designer, new trucks 
are powered by Exide Ironclad bat 
teries which are charged overnight 
Supplier of batteries, estimates charg 
ing cost at approximately 33 cents a 
hift per truck on delivery routes up 
miles. Electric trucks 
little maintenance. Insurance rates are 
low because of safety factor. Useful 


costs 


to 35 require 


life is estimated at 20 y1 bsence ot 


fumes, also. is 
among advantages claimed. Light 
weight trucks carry a payload of 2,000 
to 2,500 Ib. at speeds termed 
than adequate for today’s urban driv 
ing. Battery long life 
for all wearing parts, including stand 
l’ront wheel drive 

front 
traction 


vibration and noise 


more 
powse r assures 


ard pneumatic tires, 
battery mounted 
provides maximum 
unobstructed loading 
Cleveland Vehicle Co 


with Ove! 
wheels 
and pace mn 
real Clev 


land 
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Closes Cans At 1,000 Per Min. Rate 


This nev 
closing machine i capable of operat of a 
ing at a rate of 1,000 cans per min 
In illustration above, cans are 


high-speed xperimental work 


drive to 


incorporates Use 
hydraulic control the 
rapid accelerations and 

that result from this high 
ontinuous 
maximum speed, dual 
employed, ‘They ar 


deceleration 
being peed 
fed into machine (right) from Pfaud lo assure delivery of 
ler 35 rotary filling machine (left) overs at 

New of two years cover-feeds are 


machine, result 
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IS COMPLEX 
LUBRICATION 


Tying. Up 


Cut costs with Pure’s “Simplify and Save" plan 


Are old lubrication methods tying up manhours? 

In most plants no more than six Pure Multipur- 
pose Lubricants are needed to do the work that nor- 
mally requires dozens of specialized lubricants. Speeds 
application. Reduces inventory. Minimizes misap- em) aig! | | 
plication. Simplifies lubrication and stock control. FREE BOOKLET ali 
Streamlines purchasing. Why not phone your nearest you ‘How toSimplify and 
Pure Oil office and see how this simplified plan ca: nt ‘Write The Pure Oil 

ompany, 35 E. Wacker 

cut costs for you. Reverse the charges—and ¢all now. Drive,C thic ago 1, Illinois. 


Be sure with Pure PURE MULTIPURPOSE LUBRICANTS 


Sales offices located in more than 500 cities in Pure’s marketing area 


actuated by cans passing through a 
magnetic field. ‘This marks first time 
that such an installation, developed by 
maker, has been used to actuate dual 
cover feeds. 

Machine .is now in operation at 
Leamington, Ont. plant of H. J. Heinz 
of Canada, Ltd. and is not to be con 
sidered an experimental unit in an 
way. All of its principles have been 
tried and proven many years, 
states maker’s engineers who have no 
doubt about its suitability and adapt 
ability to high-speed, volume produ 
tion. 

Durability is assured by use of ma- 
terials of construction of the latest 
type developed in metals industiy. 
Machine will meet all requirements 
for high-speed closing of liquid and 
semi-solid products. Continental 
Can Co., 100 EF. 42nd St., New York 
City 17. 
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Vacuum Unit Filters 
Open-Kettle Lard 


This new vacuum filter is d¢ 
to give lard, rendered with open-kettl 


igned 
equipment, the smooth and white t 
ture of the pressure rendered type. It 
filters a 75-gal. batch in 
move fine particles of 
bleaches the lard 

A vacuum pump pulls heated lard 
or cooking fat through a filter bed 
(1 Ib. filter-aid per 75 gal. lard) and a 
disposable filter paper. Product is de 
livered directly to its container 
through a flexible hose. 

Unit consists of a seamle ou 
piece pressed steel tank, 18 in. high 
and 22 in. dia. Enclosed in a housing 
mounted on the side of the tank is a 
t-hp. motor and pump, complete with 
heavy-duty neoprene hoses and fit- 
tings. Filter operates on 110/220 v 
a.c., occupies only 5 sq. ft. of floor 
space, and may be cleaned in 5 min.- 
Koch Supplies, 2520 Holmes St., Kan 
sas City 8, Mo 
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Automatic Tortilla Oven Has High Output 


to front roller, a rotor type cutter un 
roller cuts in same mannet 
cutter. As tortilla pro 
toward front of roller, tripping 
cut tortilla onto cutter dis 
to oven 


‘his tortilla oven, claimed to be the 
fist completgly automatic unit, pro 
duces 220 to 300 dozen tortillas per as a 
All chains and gears are shielded — gress« 
uring oper vire 
safety and charge belt which transfers it 
lull insulation speeds ‘The tortilla cooks 
and twice on other side in 35 se 

Maintained 
about 550 I 
about 200 cu. ft 
A 4 hp. motor is used 
(120 to 160 doz pel hi 
lord Mfg. Co., 
\lonterey Park 


derneath 
cook 1¢ 
hour 


by stainless force 


tecl covers, as 


ator maximum reducing 


clean-up tim once on one side 
cooking time and eliminates operatot 
heat fatigue. Lubrication is 
quired maintenance 

In machine head where dough is 
rolled into heet of 
two rollers which contain a stripping 
This wire releases dough from rt 


As sheet of dough sticks rev Pass Rd 
Circle 135B 


only re ovén temperature is 
Fuel consumption is 
of natural gas per hi 
Smaller model 

is availabk 


1594 Monte 
Calif 


masa, there ar 


wire 


back roller 


on Reader Service Card 


Screen’s Capacity Upped, Weight Lowered 


creening of fine materials either wet 


Increased screening capacity and re- 
hey are available in a screen 


duced weight, 30 and 39% respec 
tively, are claimed for eccentric motor from 2 to 425 mesh 
screens through use of an aluminum Long tubular motor housing 
illoy. Eccentric units are used f former] le of steel and weighed 


or dry 


ing range 
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SPROCKET 


am .. 
j 


CONVEYOR PULLEY 
Mie ? 
ot Pe 


RIGID COUPLING 


FLEXIBLE COUPLING 


A PATENTED PRODUCT OF DODGE 


“ 


rother...you sure can save 
+ e e Md 
with these interchangeable bushings! 


With a few Taper-Lock bushings you can make quicker 
changes and cut down-time on production machines 
because Taper-Lock bushings are interchangeable. Shift 
from a Dodge sprocket to a Dodge sheave, and use the 
same bushing! Taper-Lock bushings are available in a THERE’S ONLY ONE TAPER-LOCK, 
range of sizes which makes changing from one size THE BUSHING THAT MOUNTS FLUSH! 
shaft to another equally easy and quick. 
Mount ‘em all with Taper-Lock bushings—your 
sheaves, sprockets, couplings, conveyor pulleys They 
slip on the shaft quickly—hold with the firmness of a 
shrunk-on fit—come off easily without shock to bearings 
or machinery. Standardize, economize with Taper-Lock 
DODGE MANUFACTURING CORPORATION, 2800 Union St., Mishawaka, Ind. 


CALL THE TRANSMISSIONEER 
he 1 


of Mishawaka, Ind. 
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lb. By making this housing ol 
1U-E aluminum alloy, weight has re 
duced to 145 Ib. This weight reduc- 
tion permitted higher amplitudes of 
vibration, thereby producing 30% 
vigorous screen action. 

Many other structural and perform- 
gained by the 

strength and 
resistance the alloy pat 
ticularly suitable for this type of equip 
ment. Since aluminum is an excellent 
conductoz of heat, it was found that 
its use allowed the motor to run cooler 
heat entire 


by transmitting the 
housing surface. It eliminated local 
Use of alloy 


ized heat concentrations 
climinated of finishing o1 
painting. Natural color casting remains 
unchanged because of its resistance to 
iction of corrosive atmospheres and 
liquids.—F’rontier Bronze Corp., 4870 
Packard Road, Niagara Falls, N. Y 
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New Electronic Controls 
Ease Boiler Operation 


clement feedwater control 
; i recent clectroni develop 
ment that re ported]; combines 
of transmission with accuracy of 
trol. Also available are single 
ble-element tems to 


quirement ot 


spc¢ 
i 

con 
Ol dou 


the r 


Irie dium 


mect 
mall and 


boilers under normal or severe operat 


ing condition 

New unit incorporate 
team flow, and water flow measur 
independent of 
normal vari: and fre 
ind existing instruments ma 
which ac 
2.500 


level sen Ing, 
ment. Operation 1 
ition in voltage 
quency, 
be used with these controls, 
ommodate pressure up to 
psig 


Other 


(cannot 


Positi ( valve 


opt rative even 


feature ir 
drive Trecze 
mercury-less measur- 
for flow and 
measurement; elec 
remote op¢ ration; 


on cold boil 
ind transmi 
level; direct level 
tronic null balance 
independent adjustments for effects of 
team flow, water flow, water level: 
and no blow-down required.—Hays 
Corp., Michigan City, Ind 
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QUICK WAY 
TO CUT 


CARTON COSTS 


Sawyer Biscuit Div 


Cracker Jack Co United Biscuit Co 


Mars, Inc, Gillette Safety Razor Co 


Wake em in 
your own plant 


Model 


Oiten pays 


Manufacturers in many fields are installing our PA carton forme 


because of the substantial savings it make for itsell in Le 


than a year through savings on material costs alone 
With this machine, you simply buy die-cut cardboard blank far cheap 


Ihe 


glues them at speeds up to 100 a minut 


than finished or hand-set-up cartons machine forms 
Requires so little 
vel il Pp \ 


carton y ice 


that in some plants one person takes care ol machines. It 


adjustable for different sizes and delivers th up 


tation 


PACKAGE 


MACHINERY COMPANY 


SPRINGFIELD, MASSACHUSETTS 


can be conveyed automatically to filling 


Makes many types of cartons 
It is likely that 


using, with slight modification 


the cartons you are now 
can be 
and 
We'll be glad 


your approval 


replaced by economical, attractive 
P 4 made 


to submit 


turdy carton 


amples for 


Literature on request 


1935 


For more information, use coupon on last page 


I 


the blanks and 
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USE STRAINERS? 
USE YARWAYS 


@@ Use pipeline strainers in your plant? If so, you’ve 
plenty of reasons for using YARWAY Fine Screen Strainers. 


Some of the reasons are these: 


e Available in iron or steel with rust-resistant finish, also 
bronze, stainless steel and aluminum. 


Dutch weave Monel woven wire screens have high 
mechanical strength, extra fine straining service. Also 
perforated bronze, monel or stainless steel. 

Easy to remove screen caps with straight threads to assure 
proper alignment of screen 


10 standard sizes from '4" to 3’’. Larger sizes to order. 
Also flanged and socket-weld connections. 


Stocked and sold by over 300 industrial distributors 
in the United States, Canada and abroad. 


Write today for YARWAY Strainer Bulletin S-204, and name 
of nearest distributor 


YARNALL-WARING COMPANY 


127 Mermaid Avenue, Philadelphia 18, Pa. 


SCREEN EASILY REMOVED 
Unscrew cap and screen 
comes out with it. 
When replacing, put 
screen in cap, then screw 
cap into body. Straight 
threads assure correct 
alignment, no screen 
distortion, Cap is 
tapped for pipe plug 

or blow-off line. 


FINE SCREEN STRAINERS 
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SOMETHING NEW! 


ALGIN 
WATER GELS 


Sturdy Food Mixer 


Extra durability in hard continual 
ervice is reported for this new Swed 
ish 200-qt. unit. Design features in- 


a "1075 
CLEAR AND TENOE *M AND sTRON 


clude tempered gear wheels and large 
ball bearings. 
Known as $V 200, its high mixing 


o 
efhiciency is attributed to a_ planet 


A wide variety of useful gels can be 
formed from versatile algin. Algin 
gels are clear, do not melt at room 


temperature, and can be varied to 


vhipper that revolves about the bowl 
axis as it Vertical motion of 
whipper is controlled by 
overhead that automatically 
stops it at the high or low position 

Lowering the whipper locks 
stainless stecl mixing bowl in 
ing position, while raising it frees the 
vessel for easy removal from the 
chine. And bow! is roller mounted to 
simplify handling. 

Standard equipment includes a 
stainless steel splash guard, two 200 
qt. bowls, and two whippers.—Blom 
qvists Verkstads AB,  Sodertalje, 
Sweden. 

Circle 139A on Reader Service Card 


rotates requirements from tender dessert 
le ° . 

1 separate types to firm strong types. 
motor 


and advantages of algin water gels 


Chec k 


1. Clear, non-melting. 2, Tender and soft to firm and stréng, 3, Acid 
or alkaline. 4 With or without additional solids. 5, Control setting 
time. 6 Sets at room or refrigerator temperature. 7, Made 


these characteristics 


the 
work 


with hot 


ma 
or cold water or milk, 


Algin gels are now being widely used in the dessert, candy, bakery, dental, 


pharmaceutical and industrial fields, Perhaps an algin gel may be the 


answer to one of your problems 
KELCO COMPANY 


20N. WACKER DRIVE, CHICAGO6, ILL 
CABLE ADDRESS: KELCOALGIN 


11 NASSAU STREET, NEW YORK 5, N.Y 
530 WEST SIXTH STREET, LOS ANCELES 14, CALI 
NEW YORK 





KELCO COMPANY 

Dept. R, 31 Nassau Street, New York 5, N. ¥ 

Please send me your bulletin describing the properties 
gels made from Kelco algin products 


Want More Information? 


It's free—and easy to get. Simply 
note here the items on which you want 
more details, then circle each key num- 
ber (there’s one given at the bottom 
of each item) on the handy Reader 
Service posteard—back of book. Then 
sign at the bottom and mail. 

For your convenience, too, items in 
this department are listed and keyed 
in the Reader Service Section. 


preparation and use of 


Name 
Position 
Company 
Address 


City 
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STURTEVANT 


iehew ae], iP 4a & 


GRINDING 
MACHINE 


Grinds Materials F— Sa 


Capacities 1000 


To Any Micron Size — 11200 io 
Specification 








NOW AVAILABLE FOR 
OUTRIGHT SALE 





The Sturtevant Micronizers are fluid jet grinding machines de- 
signed to reduce solid materials to particle sizes in the micron 
range 

Using compressible fluids, air or steam, as the source of energy, 
Micronizers produce pulverized materials to specifications unob- 
tainable by other mechanical equipment such as ball, pebble or 
hammer mills 

The variety of materials processed is large and includes both 
nonmetallic and metallic minerals and ores, metals, pigments, in- 
secticides, fungicides, pharmaceuticals, plastics, dyes and numer- 
ous other organic and inorganic products 

It is quickly and easily cleaned on changes of formulation with 
minimum loss of material. Simple to install and operate. It is avail- 
able as a machine alone or as a complete grouping with pre- 
mixing, grinding and bagging equipment. Write for complete 





Sturtevant Dry-Batch Mixer for mixing materials 


information, today. 
into a homogeneous mass. 5 models: % to 2 tons. 


Micronizer is the Registered Trademark of the Sturtevant Mill Company, 











STURTEVANT MILL COMPANY 
106 CLAYTON STREET, BOSTON 22, MASS. 
Designers and Manufacturers of CRUSHERS - GRINDERS + SEPARATORS - CONVEYORS 
MECHANICAL DENS and EXCAVATORS + ELEVATORS + MIXERS 
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New Drum Storage Rack 
Is Easily Collapsible 


Designed to raise drum spouts to 
casy pouring height or for storage, this 
lightweight storage rack is of all-steel 
welded construction 

It supports a fully filled 55-gal 
drum and wide legs assure stability. 
Unit is knocked down by unfastening 
1 single bolt.—Star Welding Co., 
1054 E. 134th St., Cleveland 10. 
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Lift Truck Equipped 
With Folding Forks 


Compactness, lightweight and abil- 
ity to perform in cramped quarters 
marks this L135 fork lift truck. Unit 
is equipped with special modified forks 
that makes it possible for it to fit into 
very small places. Forks fold back over 
truck permitting it to be lifted to 
other floors in a small elevator that 
could not ordinarily carry a fork lift 


7 
truck 





New Automaliv Speed Control 


for Continuous Processing 


Auto-Pneumatic Control 


@ Now with the REEVES Vari-Speed Motodyive equipped witl 
the new sensitive Auto-Pneumatic control, you can automati 
cally control continuous processes involving the regulation of 
heat, liquid level, pressure, temperature, flow, and many 
other variables. Positive, direct connection from the pneumatic 
instrument to the Auto-Pneumatic control assures accurate 
and sensitive speed regulation. F 

Exclusive REEVES cam design provides linear output speeds 
so necessary for delicate proportioning processes .. . maintains 
the greatest accuracy while regulating or maintaining any 
speed throughout the range of the Motodrive 

REEVES Auto-Pneumatic Control assures maximum effi- 
ciency and economy in industrial processes .. . means out- 
standing savings for you in material, fuel and labor costs plus 
continuous uniformity of your product or process. Write today 
for complete information 


REEVES PULLEY COMPANY + COLUMBUS, INDIANA 


Send today ton 
BULLETIN FE 13b-G 
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fats and oils can’t penetrate it! 
tacky foods won’t cling to it! 


Icing cupcakes in 
a leading bakery 


Convey the product ... not the excess fats, oils and tacky substances! 
That's sound advice for any bakery or candy plant demanding 
product purity ... freedom from contaminating flavors and odors 
from previous batches. 

... and that’s advice that can be carried out easily, with consistent 
success, if you convey your foods with Globe Cellulose Coated, 
Solid Woven Cotton Belting. 

Its satin-smooth finish cannot be penetrated by fats or oils from 
excessively greasy products, making it ideally suited to doughnut- 
making machines. All grease remains on the surface, to be quickly 
and thoroughly washed away with soap and water. The only com; 
pletely sanitary way! 

Nor will tacky particles cling to Globe Cellulose coating, as they 
do to the rough, uneven surfaces of other belts. What better reason 
for such widespread use on cookie cutting machines and in candy 
plants? 

Waterproof and heat resistant, possessing all the well known 
strength and wearing qualities of its solid woven cotton carcass, 
Globe Cellulose Coated Belting is the only satisfactory solution to 
conveying problems in many types of food industries, including 
packing plants. 

Available in clear amber or opaque white, coated on the carrying 
side only or pulley side, too, it is manufactured in widths from 1” 
to 60” and in all standard plies. 


Write Dept. E for free samples, literetur. 
and the name of your local distributor. 


At GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON STREET « BUFFALO 6, NEW YORK 
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Actually forks are standard that are 
fastened only at top and are free at 
bottom. This arrangement, together 
with special notches in carriage, per- 
mits operator to fold back forks quickly 
and easily when required.—Towmotor 
Corp., 1226 E. 152nd St., Cleveland 
10 
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Push-Button Condulet 
Restarts Motors 


Whenever motor starters disconnect 
because of low voltage or voltage fail 
ure, interruptions occur in electrical 
service that reduce productivity and 
impair efficient processing. ‘To mini- 
mize such disconnections, this new 
time delay push-button station con 
dulet (type OFC) restarts motors au- 
tomatically. Device is set, to restart 
motors within time limits of 2, 4, o1 
6 sec. 

Designed for use at Class I, Group 
D; Class II, Groups E, F, and G; o1 
Class III hazardous locations, new 
explosion-proof and dust-tight device 
is similar in outward appearance to 
standard condulets. However, _ its 
dome-shaped cover is 94 in. deep, 
much longer than the standard. 

Interior electrical equipment of new 
device includes a push-button switch, 
capacitor, rectifier, sensitive relay and 
control relay. In addition, a trans 
former for voltages exceeding 110 is 
supplied, with capacities of 220, 440 
and 550v. All internal wiring is sup 
plied, including two terminal blocks; 
one for field connections and another: 
marked for 2, 4 and 6 sec. By posi- 
tioning one wire at any one of these 
terminals a time delay of 2, 4, or 6 sec 
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FLUED DOME 
TANK CAR 


7951 


SHIPPERS CAR LINE Cone 


,os3 cals, a} S.H.PX 17951 


Advanced engineering and production 
know-how make this truly modern tank car Top center section, showing 
available at no extra cost. eee Seay Rate 


@ A million-dollar press actually flues the dome base out of the heavy center section — 
providing greater strength and a smooth interior for easier cleaning . . . better 
application of lining. 


@ Superior pressure-type tank construction (complete ring sections) means heavier 
steel all the way around for greater durability. 


@ Standardized all-welded underframe provides flexibility of use with tanks of all 


standard types and capacities . . . more economical maintenance. 


@ All-welded insulation jacket (when insulation is required). Streamlined . . . more 
weatherproof . . . easier to keep clean . . . needs less maintenance. 


The DURADOME car is available for lease or sale through .. . 


gm. SHIPPERS’ CAR LINE CORPORATION 


30 Church Street, New York 7, N. Y. 
Cc 
Vp Lt’ A subsidiary of act INDUSTRIES Incorporated 
CHICAGO, ILL. * HOUSTON, TEX. * SAN FRANCISCO, CAL. © MILTON, PA. * EAST ST. LOUIS, ILL, * SMACKOVER, ARK. * TULSA, OKLA. * NORTH KANSAS CITY, MO 
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Every working day of the year sees tens of 
thousands of Union Corrugated Shipping Containers 
deliver famous brands to food outlets all over the 
United States. Lever Brothers Company, New York, is one of the 
leading manufacturers who specify these dependable boxes. 
Follow the lead of hundreds of the country’s biggest shippers and talk 


\TRADE MARK / to the man from Union— soon. 


NION BAG & PAPER CORPORATION 


CORRUGATED CONTAINER DIVISION + Box Plants: Savannah, Ga., Trenton, N. J., Chicago, Ill. 


Eastern Division Sales Offices: 1400 E. State St., Trenton 9, N. J. * Southern Division Sales Offices: P.O. Box 570, Savannah, Ga. 
Western Division Sales Offices: 4545 West Palmer, Chicago 39, Ill. ¢ Executive Offices: Woolworth Bldg., New York 7, N. Y. 
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is determined automatically by unit. 


Body of device has vertical through 
feed hubs for threaded conduit, one 
f which is equipped with a remov 
able pipe plug for either dead-end 
or through-feed wiring. Also, a shaft 
with a threaded bearing provides efh 
cient movement without excessiv 
vear of station condulet’s operating 
mechanism.—-Crouse-Hinds Co., Wolf 
ind Seventh North Sts Svracuse 
N. Y 
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All-Steel Folding Box 
For Heavier Loads 


Economy in materials handling, 
with heavier loads, is now possible 
with this new all steel, folding Pyra- 
mid box, a heavy duty knock-down 
shipping container 

New shipper combines structural 
strength of steel tubular rack with de 
sirable features of wire mesh container 
to make it a durable shipping and 
stacking unit. Its rugged construction, 
and capacity permits handling of large 
loads with fork trucks 

Nesting design permits tiering when 
loaded; and when empty, container 
folds down to a compact unit which 
also nests in an interlocking position 
to make a tier of eight 

Each folded unit stands 1537 in 
high while tier of eight totals 874 in. 
Collapsible feature cuts costs of re 
turns and reduces storage space while 
out of use. Container is offered in two 
standard sizes; 40 x 48 in. and 32 x 40 
x 24 in. The X frame base provides 
entry from all sides and gives container 
utmost rigidity.-Paltier Corp., 1701 
Kentucky St., Michigan City, Ind. 
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“Measuring CORROSIVE LIQUIDS 


is no problem with 


NIAGARA “‘:* 


BUFFALO METER CO. 


2910 MAIN STREET 
BUFFALO, N.Y. 


Gentlemen: 


METERS” 


Whether you're 
causti 

ulphur or 

sive liquids 
measurement sit eh 
NIAGARA METERS 
type J3lé tainte tee 
damage from a wide + 
corrosive product: 
once 4 kept to the 
minimum because 
usual semplicity in 


of NIAGARA METERS 


vestiqate NIAGARA 
Send in the Date Requt 


blank below tode 


Please send me complete information on the use of economical 
NIAGARA METERS, based on the data below: 





Liquid 3 se 
Temp... 
Flow rate 











Name 


g. p.m. 
Maximum batch gals. 


Pressure. 








‘Company — 
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Model 60 L 


Model 40 P-DF 


ANGELUS 


can closing machines 


for lower investment, lower 


maintenance, higher production 


Round can closing equipment has been an 
Angelus specialty for more than 40 years. 
Throughout these many years Angelus equip- 
ment has been developed to a high degree of 
efficiency, simplicity and ruggedness that gives 
you the ultimate in dependable low cost opera- 
tion. This is why Angelus is the world’s largest 
exporter and the nation’s only manufacturer 
Angelu 
machines are in wide demand in areas where 
maintenance facilities and skilled operators are 
at a premium... 


specializing in can closing machines 


. where continuous production 
demands the utmost in dependable operation. 


Angelus Automatic Seamers and their wide 
range of accessories meet can closing require- 
ments for a multitude of products...from pop 
to petroleum, from tuna to tomatoes, 

Angelus offers a variety of styles 
with capacities ranging from 
30 to 400 cans per minute. 


Write today - 
for complete details on 
models and an Angelus 
Engineered Application 


Recommendation. 


ANGUS 


Sanitary Can Machine Company 


ino 


s —— 
7 
a 





Versatile Indicating 
Millivoltmeter 





High accuracy ind short response 
| time are reported for a new Model 580 
| indicating millivoltmeter, which may 
be used to measure temperature, pH, 
rotational speed, or power consump- 
tion. Unit's precision is 1% of full 
cale value, while minimum response 
time is less than 6 sec. for 99% re- 
ponse, 

Instrument has a recently developed 
high-torque, jeweled millivoltmeter 
mechanism with Alnico V magnet and 
elf-supporting coil. A neutralizing re 
sistance compensates for variations 1n 
coil resistance due to ambient tem 
Bristol Co., Wa- 


pr iture change 


terbury 20, Conn 
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Raceways, Bearings Sealed 
On Industrial Casters 


[hese new industrial casters are 
equipped with sealed raceways and 
wheel bearings that keep lubricants 
in and foreign materials out. Seals 
protect against moisture, steam, acids, 
grease, grit, chemicals and other de- 
structive conditions, insuring longer 
caster life and reduced maintenance 
time and expense 

Load and thrust raceways of swivel 
casters are protected by long-wearing, 
resilient Neoprene seals reported to 
tand up under constant and heavy 
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PFIZER ASCORBIC ACID or SODIUM ASCORBATE 


Your cooked, cured, comminuted meats are you meat products with increased sales 
easier to produce, easier to sell with Pfizer appeal and longer shelf life. 
Ascorbic Acid or Sodium Ascorbate be- 


cause: o Shrinkage is reduced ... because you get 
< . . 


the best color in the least cure-time. 

@ Handling is easy... just dissolve in 

water, add near the end of the chop. NEW USE! You can also give supe- 
. rior, more lasting color to pickled beef 

@ Smokehouse time ts cut...up to a third briskets, corned beef, etc. Just add Pfizer 

or more, boosting your production. Ascorbic Acid or Sodium Ascorbate to the 

© Color retention is improved...giving curing pickle. (M.I.B. Memo #205, 7/1/54) 


Ce Lr en ere reryery arr 9 vee oo ee 


Chas. Pfizer & Co., Inc., Chem. Sales Div. ME 
630 Flushing Ave., Bklyn. 6, N.Y. 
Please send your free technical bulletin and wall chert 
showing how fo prepare and use Pfizer Ascorbic Acid 
ond Sodium Ascorbate solutions. 
CHAS. PFIZER & CO., INC. 
CHEMICAL SALES DIVISION 
630 Flushing Ave., Brooklyn 6, N. Y. 








Branch Offices: Chicago, Ill.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga 


\ 
[ at — ‘ “ss ‘ ‘ 
Manufactur ing ¢ ‘hemiats for Over 100 Years ao zen : 
~ iS 


we how 
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Processing Fanning’s Bread and Butter Pickles 


°%'4. MONTHS-A-YEAR. . 


When The Best Foods Inc., Norfolk, Va., expanded their plant facilities and 
ie increased the degree of mechanization, a B-W Vortex Pasteurizer was part 
pun of their new production plan. They found the following definite advantages 
Best} of the Vortex made it a profitable investment: 

Paige @ Compaciness of the Vortex allowed increased expansion without additional building. 
eed ; @ Bottle pre-heating and better automatic control decreased breakage loss and did 
PICKLE @ more uniform pasteurizing job. 

@ Absence of steam vapors and heat made for better working conditions. 
Mechanization of production facilities—of which the Vortex was a part— 
saved time and labor, stepped up production, The Best Foods Inc., found 
their Vortex “walking beam,” spray type, automatic pasteurizer profitable, 
even though run only four months a year. 


When you consider mechanization for a short season or year ’round operation, 
it will pay you to get all the facts on the many advantages of the Vortex. 


. » What Is Your Problem? 





4660 W. Florissant Avenve | 
$t. Lovis 15, Missouri 
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loads. Seals fit snugly without binding, 
and are formed to stay in place without 
squeezing out of shape or position. 
They are available on caster models 
with individual load capacities ranging 
from 175 up to 1,500 Ib. 

Felt seals to protect wheel bearings 
ire available on Nicrosteel, forged 
steel, mold-on rubber, and industrial 
demountable wheels. Felt seals used 
ire termed long-wearing and lubricant 
retaining.—Rapids-Standard Co. Inc., 
342 Rapistan Bldg., Grand Rapids 2, 
Mich. 
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Compact Circuit Breaker 
Saves Cost, Space 


t{00-amp.-frame — circuit 


\ new 
breaker reportedly 
by bridging the gap between existing 


ives cost and spacc 


225- and 600-amp. model 

Designated KL.’’, it is designed foi 
use in panelboards, switchboards, mo 
tor controls, bus duct plugs, and in 
dividual enclosures. This unit elimi 
nates the need for the larger, more 
expensive 600-amp. breaker in circuits 
arrying 225 to 400 amp. 

It operates as a thermal-magneti 
circuit breaker with a quick-make, 
quick-break mechanism. Interchang 
ible trip units provide continuous rat 
ing versatility from 125 to 400 amp 
Common trip operation 1s retained 
ind an over-current on any pole kicks 
out all poles simultaneously. 

Extra auxiliary devices—shunt trips, 
undervoltage trips, auxiliary and alarm 
witches—can be mounted inside the 
breaker case. New model is factory 
calibrated and sealed to prevent tam 
pering. 

Unit is available in ratings from 
125 to 400 imp 3 | 


either 2 o1 pol 
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dry solution-= 
to a wet problem 


















A large-volume user of water had a “wet plant problem.” The solution 





is pictured above. Here you see two Deming Vertical Sump Pumps each 
with a 10 HP motor. Each pump has a rated capacity of 500 GPM with 








a 50-foot head. Unwanted water from all areas of the plant drains into 






a pit. When water in the pit rises to a predetermined level, one of the 
Deming Sump Pumps goes into action automatically. Or, if required, 





‘ 





both pumps can be used simultaneously. If you have a “wet plant 





problem” there’s a Deming Distributor near you to help you solve it. 







DUPLEX UNITS 


Where conditions require two 
pumps to operate separately, in 
sequence, or simultaneously, 
Deming Vertical Sump Pumps can 
be furnished as Duplex Units. The 
complete line includes a wide range 
of single and duplex units to meet 
most sump pump requirements. Write 
for illustrated BULLETIN 4600-A. 


THE DEMING COMPANY 


556 BROADWAY « SALEM, OHIO 




















vO fe lus 
{DEMING} 
PUMPS 
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A CONVEYOR BELT gry | |i. ..020.0 smo 


maximum mnt rrupting capacity. More 


than one-third smaller than the 600 
imp breaker, it measures 9 in. wide, 
YAN FF 154 in. high, and 54 in. deep, includ 


ing handk I-T-E Circuit Breaker 
Co., 19th &* Hamilton Sts., Philadel- 


is behind these  » Co, 19 
Sandvik le MOM Rae 








service records 





Over 150 million 
cans of Hershey's 
chocolate syrup have 
been carried by this 
Sandvik steel belt 
conveyor. 





More than 8 years 
of round-the-clock 
unattended opera- 
tion is the perform- 
ance to date of thi 
Sandvik steel bef 
conveyor being u 

in producing Nes 

pe peated Y Ful. Lightweight Electric Hoist 


ton, N. Y. a i | po Has Pushbutton Controls 


‘_ Action of this new, lightweight, 

» Sandvik belts ysed for similar ~~ small electric hoist, of the wire rope 

eopneations (a Seren ' Here are two samples of and drum type, i controlled by push 

have been opesating successfully vs ak ! . - ; a ” 
for over 15 sears, of ythe kind of long-lived, button Known is Series “OVO 

/ ! trouble-free conveying you Load Lifter’ hoists are available with 

/ / can get from a Sandvik steel lug, upper hook, and trolley suspen 


/ belt conveyor. sions in Capacities of 1,000 and 2,000 


In addition to inherent b. and were developed especially for 
stamina, the stainless or car- production lifting jobs. 
bon steel belt gives you a New hoists contain many features 
smooth, flat, tasteless and that insure continuous performance 
easy-to-keep-sterile surface. ind safety. Among their construc 
Sandvik builds complete tion features are: Frames made from 
conveyors for a wide variety aluminum alloy, having unusual 
of food-handling applica- strength and shock resisting qualities; 
tions. Belts can be of any alloy steel heat treated gearing with 
length or width. machine shaved teeth: double brakes; 
Write, wire or phone for magnetic control with only 24v. at 
further information. push buttons; machine grooved drums 
of large diameter; interchangeable 


SANDVIK STEEL BELT CONVEYORS su pension ind po itive uppel stop 
Division of Sandvik Steel, inc. SANDVIK to prevent overtravel of hoist hook. 
11) EIGHTH AVENUE, NEW YORK 11, N. Y., WAtking 9-7180 STEEL Hoists are available for standard elec 


Branch Office: 230 H. Hilchigan fue. Chicago |. I. Plechiin 2-568 - BELT tric current - Shaw-Box Crane & 
1% CANADA, SANDVIK CANADIAN LTD. S67S Royalmount Ave. Montres! 16, P.O. anodvir -ONVEYORS * ge A e 
Manufecturers Of Steel Belt Conveyors For Over 40 Yeors co Hoist Dix Manning, Maxwell cs 


Moore Inc., Muskegon, Mich 
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Look to Sunkist 


for progressive research 
in food processing 


Yes, in every field of food processing, the Sunkist 
Growers laboratories are making ever-widening 
contributions to the increased quality of food 
products, Here are some typical Exchange Brand 


product developments. 


Exchange 

Oil of Orange 
Always consistent, always 
outstanding in flavor, strength 
and aroma. An essence you 
can rely on. Made from fruit 
grown in the famous Sunkist 
groves of California. 


The 4-to-1 favorite over all 
other lemon oils combined! 
The reason is the superior 
Exchange flavor that comes only from 


Oil of Lemon California-grown lemons 


processed by exacting Sunkist 
standards. 


Exchange 
Preserver's 


Here is even jell strength that 
Pectin gives you consistent, complete 


reliability in setting control 


Exchange 
Low Methoxyl Pectin 


Exchange 
Lemon Juice 


Nothing can match lemon 
juice for bringing out the nat 
ural flavor of any food prod- 
uct, It’s a superior acidulant 
in the preparation of mayon 
naise, fruit cocktail, figs, fruit 
nectar, prunes and other 
heavy-syrup products. Highly 
effective as an anti-oxidant in 
processing frozen foods. Cit 
ric acid molecules have also 
been established as effective 
in the retarding of mold 
growth. Available in concen- 
trated or single strength form. 
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A natural fruit pectin that 
jells without sugar. Com 
pletely tasteless, permit 
ting the use of the most 
delicate flavors. Pies made 
with Exchange Low Methoxy! 
Pectin won't “run” or “weep 
when cut—and you have 
never tasted such natural 
juicy fruit flavor. Famous too 
for aspics, jellied fruit or vege 
table salads, dietetic preserves 
or non-sugar jells 


Sunkist Growers 


ge} » 





PRODUC DEPARTMENT * ONTARIO, CALIFORNIA 
400 W adison Street, Chicago 6, Illinois 
99H nm Street, New York 13, N.Y 
318 Giliz Street, Dalios 2, Texas 
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There’s a good chance that the delicious egg nog you bought during 
the holiday season from your local dairy was made with an egg nog 
concentrate from Boweys, Inc., one of the country’s largest pro- 
ducers of flavorings and syrups for dairies and ice cream makers. 

The refreshing drink you poured from a bottle on Christmas Eve 
probably started out in 4 steel pail at Boweys. Not just any steel 
pail... but an Inland “protection-eered”’ pail . . . lined with a 
special sanitary lining, tailor-made to retain the original, pure fresh 
flavor of Boweys’ concentrated egg nog, during shipment. 

If you have a problem with a hard-to-hold product that must be 
handled with care durmg shipment, it will pay you to talk it over 
with an Inland Steel Container representative. Inland packaging 
chemists have a reputation for solving the tough ones! 


*the right container with the right lining for your product 


Write Mr. Robert Boecher, Room 240-D 
2 INLAND STEEL CONTAINER COMPANY 
Division of Inland Steel Company 
6532 South Menard Avenue, Chicago 38, Illinois 
Plants: Chicago « Jersey City » New Orleans 
“It’s better to ship in steel” 
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New Chemicals 





Resin-Base Label Gums 
For Wide Temp Range 


New line of hot pick-up gums, es 
pecially compounded for high-speed 
can labeling, reportedly provides ex 
cellent machining and tack characte1 
istics at temperatures from 30-150 PF. 
Gums, which are based on new im 
proved resins, are available in four 
grades, each for use in a specific tem 
perature range. 

Other advantages cited: It comes in 
uniform chunks convenient for quick 
melt down; is non-foaming and non 
tringing; does not build up on rollers; 
and has strong immediate tack.—Swift 
& Co., Adhesive Products Dept., 
+115 Packers Ave., Chicago 9 

Circle 153A on Reader Service Card 


New Lining System 
For Water Tanks 


\ ceramic base material for protect 
ing and restoring water tanks is part 
of a new lining system offered for 
complete inertness to hot or cold wa 
ter, and resistance to sludge and lime 
build-up. Method is seen applicable to 
old tanks as well as new ones. 

Known as Expansolin, new material 
has the unique property of expanding 
ind contracting with iron or steel to 
which it is bonded. A }-in. protective 
layer will not crack or otherwise fail 
when subjected to variable tempera- 
tures from 34-230 F. Nor is its ef 
fectiveness in preventing tank corro 
sion, by commercially neutral water, 
impaired by extreme temperature fluc 
tuation. 

Manufacturer states that this sys 
tem results in a lining with excellent 
idhesion, increased heat exchange 


rates, good insulating value, and no | 


contamination of tank contents.——-Em 
jay Maintenance’ Engineers, 327 


Union Ave., Rutherford, N. J 
Circle 153B on Reader Service Card 
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How processor takes 
the hard scrubbing 
out of cleaning 


Clean-up men report Oakite Composition No. 67 
saves effort— provides cleaner surfaces 


At a large candy plant, as in all well-run food plants, cleanliness was strictly 
enforced. It meant continual, laborious scrubbing with brushes and cleaners 
to remove dirt, grease, drippings and sticky soils 


When asked for his advice, the Oakite Man suggested a trial of Oakite Com- 
position No. 67. A few days’ use told the story. Two typical applications illus- 
trate the remarkable improvement. (1) After only a short soak in the Oakite 
cleaning solution, followed by a light brushing, pans were turned out cleaner 
than ever before. No longer did grease come to the top of the solution to con- 
taminate cleaned surfaces; and no longer was hard scrubbing needed. (2) When 
applied to the tile floors, the Oakite solution proved equally effective. The man 
had only to apply the solution, let it soak, then mop it up. 


Proving that—in industrial cleaning it pays to call on Oakite 


MANY WAYS OAKITE CAN HELP YOU 


Oakite offers over 100 specialized materials, up-to-the-minute methods and 
equipment, and long experience—all of which make short work of 

cleaning and sanitation problems in food plants. More informa- 

tion in this booklet. Write Oakite Products, Inc., 27A Rector St., 

New York 6, N. Y 


40 INDUSTRIAL ¢, 
put fan 
4c! 1, 
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Double Maintenance 


Continued from page 9 
; 





quate upply of materials and tools 
needed for its completion. The assign 
ment of crews to each job is a re sponsi 
bility of the plant superintendent 


office or of the plant engineer 


Year-Round and Seasonal 


Here, a difference appears between 
plants which are in continuous opera 
tion on a year-around basis and those 
operating on a seasonal basis. In the 
former, centralized maintenance may 
be of benefit, although even there it 
may result in lost motion 

In plants which must operate on a 
scasonal basis, however, there are avail 
able a number of department foremen 
who, in the off season are not oc upied 
with problems of production and 
should, therefore, be used to carry on 
the maintenance work in their re pe 
tive department: 

Unless they are skilled mechanics in 
would ‘do the 
maintenance work under supervision 


their own right, they 


of the head maintenance mechanic o1 
the plant engineer. And in any ca 
they should, whenever necessary, call 
on those men and their skilled craft 
men for aid 
Gencralls specialty mechani for 
groups of such major machines as 
doubl pitting 


units, and labelers are 


ind pecling 
1 part of th: 
operating crew of their foreman and 
so are naturally assigned to 
chine "s ove rhaul 

All routine overhaul work on such 


SCammer;rs 


equipment as pumps, motors, conve 
ors, elevators, valves and piping, and 
other general service equipment, gen 
erally is done by the skilled crew of 
the plant enginecer’s (sometimes called 
head maintenance mechani on a 
predetermined schedul 
Building repairs, such as painting 
minor carpentry jobs, et commonh 
are done under the supervision of the 
plant engineer. Larger repair jobs of a 
mostly handled 


structural nature ar 


by outside agencies 


Outside Job 


The annual adjustment of such 


vitally important adjuncts to plant 


cratio is temperature and pressure 

ording and control instruments had 
better be left to the makers of thos¢ 
unless the plant be larg: 


support an instrument de 


instrument 
iough to 
vartment 
lo the plant processing fruits and 
etables, condition of the supply of 
lug boxe is vit il \ VCTY considerable 
tied up in a can 
lo prolong life 


nnount of mone 

| I Hig box i | 
equipment by timel repairs 

mecans a bi Wig 


Allowing these by yX¢ 


product lo 


to fall into bad 
repair mean md much 
vaste of time in operation of box 
machine It is the old stor: 
ot 1 stitch in time Phi ime ap 

llets also Timeh 


damage 


dumping 


repair 
board l 
noticed, wil ve co lacement 
ind | ! d ( lor 
tandpoint, off 
| ind pallet 
boards may be done on a fill-in basi 
Another ison main 
tenance job, pertinent immediatel 
following end of the season, is thor 
ough cleaning of still-adhering product 
particles from all equipment, plus find 


tunatel 


Cason TCpall 


imp tant off 


ing, cleaning, a vainting of all metal 
urt howing corrosion 

first part, that of removing any 
food particle r slime, need not bi 
extensir vhere efficient sanita 

have prevailed 
urfaces where rust be 
labor Wing tool su h 
otary wirebrushes, are 
cleaning is then fol 


ipplication of acid-resisting 


ven 
, 
tion method 


For cleaning 


CT oat of paint 
often delayed to the 
eason. In many case: 
n cleanup of cauipment 
the responsibility of the de 


partment foreman 


Seasonal Maintenance 


ach department foreman should, 
of course, keep a watchful eve on the 
equipment in his department and 
hould be able to pot any weakness 
before it become crious. Either he 
takes corrective steps himself or he 
ills the maintenance mechanic or the 
plant engineer 

In making the choice of a proper 
ibricant. a food canner must con 


der not only the lubing properties 





WATCH FOR THES 


Here are a few of a score of tim 
publication in FF 


E IN FUTURE ISSUES 


} " t ( 10 heing lited fo 


Review of High Court Decisions Important to Food Processors 


Tips on Food Plant Labor Problems in 1955 


How Small Firms Can Set Up Quality Control Program 


Pooling of Production Cuts Costs for Four Companies 
Food Factory Floors Which Require No Maintenance 
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of the oils or but also the 
possible danger of product contamina 
tion 

Whenever there is possibility of the 
lubricant itself, or vapors distilled from 
it by heat, coming into contact with 
the product, a so-called tasteless and 
odorless lube should be chosen. 
Among the most likely points where 
yecur are the 


LTCASCS 


such contamination may 
double seamer rolls and exhaust boxes 


Schedule Lubrication 


For efficient trouble-free machine 
performance, good practice is lubrica 
tion at regular intervals, and for some 
machines during every mid-shift meal 
period—certainly at the end of each 
shift. 

Labor cost in performing the neces 
sary maintenance job can be greatly 
reduced by installing a central high 
pressure lubricating system for each 
group of machines, such as pitting and 
peeling units and exhaust boxes and 
seamers installed as groups. ‘This as 
sures, in a fraction of the time, a much 
more thorough lubing job than possi 
ble with hand-operated grease guns. 
With such a central system, as many 
as four or five machines can be lubed 
simultaneously 

Where 
tion of routine-applied water, as is 
often the case in continuous cookers 
and coolers, a chemical treatment of 
the water is indicated. Care must be 
taken, however, in selecting a chemi 
cal suited to the particular conditions 
in the plant. ‘The chemicals must ins, 
hibit yet must not caus® 
spangling of cans. In cases where that 
type of corrosion is serious, a qualified 


corrosion is caused by ac 


corrosion, 


chemist should be consulted. 

Annual cost of water treatment is 
only a fraction of the cost of frequent 
or even occasional replacements of 
corroded angle and T-irons on the 
reels, or of the cost of faulty operations 
in cases where such replacements have 
been delayed too long. 


Sanitation 


Importance of sanitation in a food 
plant cannot be over-stressed. It is an 
imposing job to keep all equipment 
floors, gutters, rest rooms, etc., free of 
rapidly accumulating organic growth 
lime, and other filth in a cannery 
which, during the harvest 
almost continuously in operation 


season 18 


Major Cleaning Tools 


However, two powerful tool 
do a much more effective job of clean 
ing than was possible under the old 
methods. At the same time, they do 
it in a fraction of the time. These 
tools are in-plant break-point chlorina 


how 
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, tepe. 
rated and accessi 


inge or re- 


- ments, this mill will produce partic 


of experience 


PULV ERIZING—AIR CLASSIFICATION 
g¥en, automatic and dustless meth 
fizing any grindable material to 
finess. For extremely fine grind 
liform particle size distribution of 
xrinciple of centrifugal impact 
ttrition utilized so efficiently by the 
D’ Neill “Superfine” Pulverizer has 
Been surpassed. The centrifugal force 
Hates coarse particles within the mill for 
ing. The air classification carries the 
particles out of mill as uniform product 

desired particle size. 


APTABLE TO THE COMPLETE RANGE OF 
VERIZING FROM COARSE TO ULTRA FINE 


1it are two features not found in any other 
pulverizer on the market. With proper adjust 
- from 40 
mesh to low micron sizes under conditions that 
enable you to accurately control not only 
particle size but also the size distribution in the 
product. This can be done while maintaining 
grinding temperatures below 125-130°F 


COMES APART IN 10 MINUTES, 

EASY TO CLEAN, ADJUST, REPAIR 
Ten minutes is all you need to take apart a 
Schutz-O' Neill ‘Superfine’ for cleaning, to 
adjust for fineness, or replace any part. Re 
move 2 pins and cone housing lifts off. Loosen 
1 set screw and | nut and all other parts slide 
right off the center shaft. It is unmatched for 
accessibility and simple, rugged design. 


UBF SCHUTZ-O'NEILL GRIND A TEST SAMPLE FOR YOU 


Send us a 50 Ib, st@@k sample stating what your material is and fineness desired 
You will receiv@ your pulverized stock plus our engineering report giving complete 
details of proc@g ised together with recommended equipment, methods and mill 


WRITE US FOR THE NAME OF SCHUTZ-O'NEILL 


SALES ENGINEER NEAREST YOU. 


SCHUTZ-O'NEILL COMPANY _ 


PULVERIZERS « 


309 PORTLAND AVENUE - 


GRANULATORS « 


MOLLER mitt AIR CLASSIFIERS 


SIFTERS «© HAMMER M 


MINNEAPOLIS 15, MINN. 


For more information, use coupon on last page. 
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THE EYE BUYS zo. 


Is Just One of the Many Reasons 
Why Your Frozen Food Products 
Sell Better When Processed with 

AMERIO 


DOUBLE 
CONTACT 


PRESSURE PLATE FREEZERS 


Canadian Pat. No. 494,746) 


You Always Get Hat, Uniform 
Packages with treat Eye Appeal! 


. 8. Pat. No. 2,608,069 





Fast Freezing tives Full Flavor and Quality Retention. 
Folks Will Like 
the unbeatable quality of your products. 


35% GREATER CAPACITY 


“Amerios” are most economical, fool-proof and flexible. That 
they do a better job, is evidenced by their choice on the part 
of leading processors, whether it be: 


Meats Fish Products Poultry 
Fruits Vegetables Precooked Foods 


Write or Phone for Details 





Designed For 
Ammonia, Brine 


Send for 
Illustrated 


r Freon 
AreKe Brochure 


fo Plate Freezers ines” 
. Union City. NJ. Ser 


Refrigerant 
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tion and high-pressure 
tems 

Also there are more efficient dete: 
gents. In plants using break-point 
chlorination, all water entering (except 
that used for boilers, syrup or brine 
making, and drinking fountains) is 
automatically chlorinated. 

The chlorine concentration is held 
during operating hours, when the wa 
ter comes in contact with the product, 
at just beyond the breakpoint. For 
after-shift washdown, it is raised to a 
much higher level. Chlorine added to 
water beyond the breakpoint prevents 
slime and odor forming facteria and 
mold growth 

Such water running continuously 
over conveyors, belts, pulleys, floors, 
and gutters reaches into otherwise in 
accessible corners and crevices. 


cleaning $\ 


Aid of Treated Water 


Use of breakpoint chlorinated wa 
ter during the operating period has 
climinated slimy slippery floors and 
stair steps, thus greatly contributing 
to the safety of the employees, as well 
as to the sanitation of the plant. 

High-pressure cleanmg units are 
used, at the end of the operating shift, 
to clean thoroughly all equipment and 
floors. Hoses with specially designed 
nozzles are attached to the units to 
direct jets of detergent solution, of 
automatically controlled strength, at 
high pressure into every nook and 
cranny, and there dislodge all remain- 
ing traces of foreign matter. 

These units may be mounted on 
casters and moved from location to 
location. Larger plants, however, often 
install a permanently located unit in 
each of the larger departments or areas 
having concentrations of equipment. 
High-pressure piping leads from the 
unit to strategically located hose out- 
lets. Four or five nozzles can be oper- 
ated simultaneously from each. Such 
permanent installations have proved to 
be labor savers 

Washing of lug boxes after every use 
is a routine sanitation job deemed 
necessary, at least in all plants han 
dling products with a pronounced ten 
dency toward mold formation (such as 
tomatoes, cherries, and figs). It is com 
mon to convey the boxes from a dump 
ing station, open end down, over 
upward-directed jets of steam and wa 
ter or diluted sodium hypochloride. 

If this is not done, any mold which 
may adhere will continue to grow and 
transfer from load to load, until there 
is serious contamination. 

lo make any sanitation program a 
success, every worker from the superin- 
tendent down must be convinced of its 
desirability and necessity. 

End (Resume reading on page 94) 
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STANOLITH GREASE overcomes trouble 
spot, keeps paper rolling af BLANDIN 







This view of paper machine at Blandin shows 
continuous "web", as it is drawn from wet end 
toward rolls. Standard Oil Company tubrication 
specialist studied each phase of operations, to 
recommend proper lubrication. 














Blandin maintenance man, Fred Harwood (left), and |. A. Wester- 
lund, Standard Oil lubrication specialist, inspect a table roll 









STANOLITH Grease aided the solving of a rough lubrication bearing. This Is just ene of many places in the plant where 
problem at Blandin Paper Company in Grand Rapids, STANOLITH Grease provides top-efficiency lubrication. 
Minnesota. |. A. Westerlund is a graduate of the University of Minnesota 





with an engineering degree. He is alse a graduate of Standard's 


A bottleneck on the paper making machines threatened 
Sales Engineering School, and makes good use of his training 







production at this hustling paper plant four years ago. in providing techies! corvice to euctomers. Me's boon doing 
Ihe trouble occurred near the beginning of the process, this fer 14 years. His customers find this experience and train- 
where the pulp contains up to 99% water. At this point, ing pay off for them. 





bearings are greeted by a shower of water and stock. 





Greases were quickly lost, literally washed away. Bearings 
were ruined early in life. Not only had greases failed in 
their duty but they caused paper staining. 






A Standard Oil lubrication specialist recommended STaAn- 
OLITH Grease for use on the wet end of the paper machine. 
It did such a good job that Blandin maintenance personne! 
° put this multi-purpose grease to work on other applica- 
tions, too. Now, except when open gear and brick greases 
are required, STANOLITH serves the entire plant, replacing 
a wide number of single-duty products. 










STANOLITH is truly a multi-purpose grease. It may be used 
almost anywhere on the job, in mechanical or hand-oper- 
ated dispensers. STANOLITH Grease is heat and water 
resistant. It will reduce grease inventories, eliminate waste 
and prevent costly application errors. Find out more about 
how STANOLITH Grease can help you do-many: tough 
lubrication jobs with just one grease! In the Midwest call —- 

your nearby Standard Oil lubrication specialist. Or con- La. 
tact Standard Oil Company, 910 South Michigan Avenue, 


Chicago 80, Illinois. ( STANDARD 


~~ 


STANDARD OIL COMPANY (Indiana) 

















“A Can of Wine and Thou” 


Lowet packaging and shipping costs 


ire reported by Yosemite Winery 
Assn., Madera, Calif., with the proc 
essing of a canned wine called Kan 
O-Wine., Packaged under the Carina 
label, the wine is 
tel, white port, sherry, port, tokay 

he 12-07 
easy-to-open crown Cap 
ibout 4 a 
glass bottle 
light proof 

Yosemite will continue to package 
in bottl Ihe 
with the exception of the ca] 
used for bottles and 
his unit can be converted from bottl 


iailable in musca 


cone topped cans have 
Weighing 
much as the same 


the can 


Size 


ine driple ind 


win 11h packaging 
Lanne 
per is cans 
crew caps to can crown caps 
he secret of successfully 
vine was in finding a satisfactory lin 
ing. Kan-O-Wine has a double lin 
ind which pro 
tects the wine flavor. Enamel, baked 
onto the imside of th before 
fabrication, is covered with a paraffin 
base Wan With a melting point of 
16S ce I, the wax i 
iff ed vy heat 
Sold in ¢ 
Kan-O- Wine 
tributed in 
Unit 


canning 


of enamel wax 


call 


relatively un 


December, 
ventually be dis 
throughout 
irina bot 


ilifornia sine 
will « 
other 
| States 


now 


ica’ 
where ( 
sold 
manufactured by Conti 
by Western 
orp., San Francisco, and 


Caps ar 


quid (carbon) ( orp 


Tangerines, Tiles Spark 


\ttractive and unique packages for 
candy have been marketed by 
American and two Dutch processors. 

Droste & Co., Haarlem, Holland, 
has introduced a_ tangerine-flavored 
chocolate packed in a small wooden 
box resembling a produce crate. ‘The 
chocolate itself is made of thin wedges 
in the shape of a tangerine, wrapped 
in gold foil, then in cellophane with 
simulated green leaves. Six “‘tanger- 
ines” are packed in each wooden box. 


A. Driessen, Ltd., Rotterdam, Hol 


One 


* #CeeT | poem 
Extra h ye 
PRUNES 


feet ee fee farce 


shane ® 


: I 


by CAMRADE BRVEFE 


Heat Seal Label Perfected 
An ingenious collar-type heat seal 


label on film that is applied at the 
same time the bag is formed is being 
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Candy Sales 


land, is marketing attractive Dutch 
Tile chocolate tablets. Each tablet is 
wrapped in white paper printed to 
resemble a tiny dutch tile. This motif 
is carried through to the flat, til 
shaped carton 

Deb’s Candy Inc., a new processor 
located in Evanston, Ill. is making a 
pecan fudge loaf, wrapped in saran. 
The processor uses a standard sausage 
machine for packing. The package ex 
tends shelf life of the product. Th« 


loaf is 6 oz. in weight 


used by West Coast produce packers. 
The new method, developed by 
Nashua Corp., Nashua, N. H. (158A), 
eliminates the delay of positioning the 
label beforehand. 

The printed labels are placed across 
the web of the film in predetermined 
positions before the bag machine is 
started, and are activated and secured 
during the bag-making operation. 
About 14 in. wide, the labels partly 
circle the bag 4 in. from the top, 
leaving enough space at the back for 
sealing the bag. The bags are then 
filled and sealed on roto 
sealers. 

The label is part of the final seal 
applied by the roto sealer 

The labeling system is particularly 
idaptable for candy and 
crackers 

Identification of the 
retained because the bag is opened 
simply by breaking the seal at the 
rear seam, leaving the entire label 
intact 


automat 


produce, 


product is 
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PROTECTED 


More than 600 Riegel Papers are 
now proving their value for many 
of the nation’s best-selling brands 
lt is the greatest variety of pack 
aging papers available from any 
one source. 

Somewhere among this wide se 
lection you may find a better or: 
more economical paper to protect 
your product. If we don't have jus! 
what you want, we can usually 
tailor-make"’ a new paper to your 
specifications. 

Write us now and tell us what 
you want paper to do for you 
Riegel Paper Corporation, P. O. Box 
170, Grand Central Station, New 
York 17, N. Y. 


Tailor-made Packaging Papers 


GLASSINES AND GREASEPROOFS 


Plain e Waxed e Printed e Lacquer-Coated e Laminated 
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wit o CAMBRIDGE 


WOVEN WIRE CONVEYOR BELT! 


Sliced apples are soaked, washed and 
cooked on Cambridge Woven Wire Con- 
veyor Belts. Entire operation is continuous, 
avtomatic, eliminates manual handling and 
batch operations. 


Regardless of process temperatures or 
corrosive conditions, Cambridge Woven 
Wire Conveyor Belts can help you cut 
manufacturing costs by contributing to 
automatic 


automation continuous, 


production 


They're all metal, and can be woven 
from any metal or alloy. Thus, they are 
impervious to damage from heat, cold 
or moisture, Open mesh construction 
allows free circulation of process atmos 
pheres, free drainage of process liquids. 
Available in varied specifications for 
varied loads, Side and surface attach 
ments available to hold bulk materials 
for flat or inclined movement 


Get the full story —FREE! 


Learn how Cambridge belts 
he ip provide continuous, 
automatic production——auto 
Write today for h 


your copy of this manual of /~= 


mation! : 


belt appli ations 


Or, for immediate advice, call in your Cam- 
bridge Field Engineer. See ‘Belting- 
Mechanical” in your classified telephone 
book for the Cambridge man nearest you. 
Or write direct. 


The Cambridge 
Wire Cloth Co. 


Dept.Q*Cambridge 1, Md. 


OFFICES IN LEADING INDUSTRIAL AREAS 


160 
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Tasty Palm By-Product 


Heart-of-palm, a delicacy’ well 
known in warmer climates, has been 
United States by 
llorida 


introduced in the 
IK] Dorado Products Co., a 
processol 

Distributed by Charles & Co 
famed New York fruiterer: 
uct is packed in 1-Ib. cans under the 
Palmito tradename. The tender palm 
hearts have a crisp, nut-like flavor, 
and may be served as a hot vegetabl 


the prod 


or aS an appetizer 

Ihe product is a result of three 
vears of extensive experimentation by 
Formerly, the only 
source of the delicacy was Brazil. 
(hen El Dorado Products Co. real 
worth of the by-product 
by U. S 


the processor 


ized the 
which was being wasted 
palm growers 

Production is limited 
one palm heart is obtained from each 
palm, and the tree must not be more 


since only 


than six vears old. 


Poly Box for Cheese 


Crescent Cheese Co., Montreal, 
Canada, is marketing Creamed Kurds 
Cheese in a novel plastic package 
Made by American Paper Box Co., 
Ltd., Montreal (160A), the container 
; rectangular, and made of thin poly 
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ethylene. The base is vacuum formed 
Shape of the container lends itself to 
casy stacking 

The top is a lamination of cello 
phane and polyethylene made by 
Cheslam Corp , Yonkers, N. Y. ( 160B). 
Ihe top is heat sealed to the container 
ind offers a good printing surface as 
well as transparency. 

The consumer opens the package by 
inserting a knife along a dotted line 
on the lid 

The package is low in cost and may 
be used for ice cream or similar prod- 
ucts 


Tabbed Bottle Cap 


\ bottle cap with a built-in tab 
that allows removal without the use 
of a bottle opener, has been pet 
fected by William Satz, Los Angeles 
(160C). The tab, extending at a 45 
ingle from the crown, protrudes just 
far enough for the user to place a 
finger under it to flip the cap off the 
bottle. 

Cap and tab are made of standard 
tin plate in the usual crimp-crown 
shape. Laboratory tests reportedly 
have shown the cap will hold 150 Ibs. 
per sq. in minimum pressure before 
I ikage. 

The minimum required 
for carbonated beverages is 100 Ib 
per sq. in 


pressure 


Non-Stain Oil Label 


Kraft Foods Co. has adopted a foil 
label for its new all-purpose oil. The 
new label solves the difficulty of label 
stains, a serious sales problem. Using 
the same colors and format as the 
paper label, the foil may be wiped 
clean with a cloth when oil is spilled 
on it 

Developed by Kraft packaging ex- 
perts, the label retains the exclusive 
Kraft pull-out tab, which allows the 
consumer to see at a glance how much 
oil remains in the bottle. 

In addition to practical advantages, 
the foil also heightens label colors and 
idds sales appeal 
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Musical Lid for Cheese 


A reusable plastic dish covered 


with foil is topped by a child’s phono- 


graph record to make a unique pack 


age for Sylvan Seal creamed cottage 


cheese. ‘The idea was developed by 
the National Sales Council of Phila 
delphia, Inc., for the dairy industry 
I'here are 12 records, one for each 
day of a 12-day sales campaign. They 
range from nursery rhymes to Christ 
mas carols and are standard 78 rpm 
disks. 

Containers and records are made 


“JUCT ONE REAGON WHY 


we're using CAMPBELL WRAPPERS 


throughout our bakery chain!” 


PRESERVES OVEN FRESHNESS — Prolones shelf life. 
Positive heat or glue and crimp sealing insures sealed 
in freshness — prolongs sale life of cakes, cookies, 
crackers, donuts, rolls, pies and other specialties 


SEALS IN FLAVOR — Increases repeat sales, Customers 
can rely on the distinctive flavor of your products 
always being up to your standard when package-sealed 


by Precision Plastics Co., Philadel Om soe Lampoon W teppes 
phia (161A). WRAPS WITHOUT DAMAGE Reduces dealer returns, 
Cream-filled cookies, pies, or crisp crackers and other 
products are wrapped without breakage by the exclusive 
Campbell “float” wrapping method 
product's shape 


regardless of 


HIGH SPEED Increases production at lower cost. 
Campbell Wrappers are precision made for fast, steady 
operation — Wrap from 100 to 400 single or multiple 
item units per minute 


USES ALL WRAP MATERIALS 
desired! Paper, cellophane, polyethylene, 
foils, and all the new plastic films may be 
used. Modernize your packaging methods 


No stiffeners unless 


now — Write for complete information 


SAVES LABOR — Requires no skilled help. 
Equipped with automatic feeds, one person 
often tends and operates several Campbell 
Wrappers at one time. 


sor £66 WHITE FLLLIME 


a 
cOMTAIMs / ano onan 
, 


No-Bake Pie Mix 


A ready-mix for a pie that require 
no baking or cooking is a new prod 
uct of 6 O’Clock Foods, Inc. Fluffy 
Angel Pie, packed under the com 
pany’s 7-Minit label, consists of dry 
mix ingredients that need only the 
addition of boiling water and chilling 
to make an eggwhite filling and a 
toasted graham cracker crust. 

rhe carton contains two envelopes 
one holding the crust mix, the other 
holding the egg white filling mix and 
a lemon flavoring capsule. 

Melted butter or margarine is ad 
ded to the crust mix. ‘Then it is 
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A Se Sl ESE 


ottom ics of a 

ind chilled. ‘Then boiling 
idded to egg white powder 
Next, the mixture is beaten rapidly, 
vith the content 


vater 1S 


of the flavor cap 
ule being added. ‘The filling is then 
poured into the chilled crust and 
the entire pie refrigerated for an hour 


COMPLETE Instant Flavors Debut 


Dell Food Specialtic s Co., Beloit, 
Wis., has introduced Bart B-O Instant 


Mustard and Bar-B-O Instant Sauce 
SANITATION to the institutional trade. The flavored 


powders convey a true barbecue flavor, ERORUCT OF 0.5.6 
id provide a simple and economical RENCH TYPE BABA‘ 
- method for flavoring foods Q 5 
PROGRAMS One pound of the powder brought UM CAKE 
to a boil in one gallon of water and 
| d illowed to simmer provides a_ tasty 
0 ic’ 
or lifo ih 


mustard is made by adding Canned French Dessert 
vater to the powder until thi proper 
PROCESSING PLANTS nsistency is reached 





lrench-type rum cakes are being 
packed in #2 cans by the Bertauche 
: | Co., San Anselmo, Calif., under the 

La Ville label. Each can holds 12 
| + Tops for Tough ae 


oz. of the dessert, standard home 
Cleaning Jobs cooking fare in Europe. Cans are 


ae] — by Continental Can Co 
le “CBS Cleaner is ™ | 

ey oie detergent ere 
oble. Superb balance and . 
wetting agent content or 
excelient soil penetration, he 
emulsification, ond free rinsing. 


and = ar 
lithographed 


| 





| te High Temperature 
Cleaning 


Klenzade Flash-Kleen is Ideal 
steam cleaning jobs. Strips 
**baked-on"’ soil residues quickly 
with the Klenzade Steam Cleaner. 


| 4 Controlling Mineral la. 0% Ac wi 


Deposits | es Fruit Pie Fillings 
Kienzade Flash-Kienz removes one f Lisi nc Salo 
— Gilers a ate Use A ther Pizza Kit live types of fruit pie fillings are 
| Ana eer ‘Alternate S —_ no being processed in cans by C, H. Mus 
Fy eck sthowgents. Complete ingredients for a tasty  s¢ Iman Co., Biglerville, Pa. Packed in 
+e Chlorine Sanitiza- | pizza are now contained in a packag: 
tion and Water | marketed by Daino Products Inc., p 
Treatment Ithaca, N. Y Ihe package consists Hach can contains J} lb., 5 oz. of 
Kienzade XY-12 Liquid Sodi- of a foil pan with a windowed card ready-to-use filling, enough to fill a 
vm Hypochlorite for a ve board cover. Four bags contain pic deep-pie plate § in. in diameter. 
1o rody tease seltion. Ne core crust, sliced gy grated “ se, 
dissolving — no = PIF of ind tomato sauce ‘en in. in diam ° 
2 me epchization equipment. eter, the pie package weighs 10 oz High-Concentrate Essence 
Plant ——s Bags are vacuum packed on Standard 


< Packaging Corp. maching (162A 





No. 2 cans, the fillings are pineapple, 
apple, blueberry, cherry, and peach. 


\ new natural chocolate essence of 
high concentration is being marketed 
by Heyman Process Corp., Brooklyn 
j . 7, N. Y. (162B). ‘The essence may be 
—-" Mullet mn Cans used to boost the natural chocolate 
"ALL OVER AMERICA" 


\ new fish product, canned Flonda flavor of processed confectionery 01 


KLENZADE FIELD mullet, has been developed by the to reduce cost of chocolate 


ood Technology Department of the _ products. 


A Klensade field will University of Miami. Canned mullet Called Chocolate Mello Concen 
call on you e 
an Kg XLT 


has a texture and flavor similar to trate, the flavor is reported to return 
canned salmon. It has met with con some of the volatile flavors to proc- 
KLENZADE PRODUCTS, INC. umer acceptance when tested as a essed chocolate products. It is then 
Offices in Principal Cities alad or made into croquettes. The 
ea aA 


bas« 


possible to use the cheaper grades of 
WISCONSIN development is a result of four years cocoa with less butterfat without no- 


“e, 2 f storage and production testing. ticeable loss of flavor. 
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Lhe flavor is free of fiber and docs 
not form sediment or spoil. One ounce 
is sufficient to boost the chocolate 
flavor in two gallons of ice cream 


Two Cheese Spreads 


Introduced recently were two new 
cheese spreads: 

CheeZest is a pasteurized process 
cheese spread made by L. D. Schriber 
& Co., Inc. A high protein food, ideal 
for sandwiches, rarebits, cheeseburgers, 
and macaroni dishes, the spread is 
packed in glass jars in 1b. and $-lb 
Sizes. 

Dell Food Specialties Co., is mat 
keting an instant cheese spread under 
the Lazi-Sue label. In powder form, 
the spread is mixed with water to prc 
pare. It is packed in both Ib. and 
34-02. sizes. 


New Products Shorts 


Another Canned Pop Debuts 


Independent Grocers’ Alliance will introduce 
soft drinks in a 12-oz. flat-top can. The prod 
uct will be merchandised in a 6-pack carton 


Third Television Dinner 

Frozen beef pot roast dinner is the latest 
addition to C. A. Swanson’s T'V Dinner line 
Prepackaged Meat Loaf Mix 


Pesta Foods, Inc., Cleveland, is marketing 
a prepackaged meat loaf mix under the Tempo 
label. ‘The mix includes onions, parsley, to 
natoes, and bread crumbs blended with spices 


New Bread Wrapper 
Fabricon Products, Inc., River Rouge, Mich., 


has developed a new waxed paper coating for 
bread wrappers. Called Waxello, the coating 
feels softer, and has better blocking qualities 


Dessert for Baby 


Fruit dessert with tapioca is Gerber’s Bab 
Foods’ newest fruit item. It combines apricots 
orange juice, pineapple juice, and tapioca and 


supal 


Little Things Count 


Continued from page 84 





veyor. A 6-in. rectangular opening in 
the forward, top portion of the box 
serves as magazine for stacks of empty 
bags. 

A stack of empties is loaded onto a 
metal supporting plate within the 
opening. Plate is free-swinging at one 
end and attached to a spring and a 
horizontal, 4-in. metal rod at the 
other. As each bag is removed, plate 
moves upward bringing stack along 
with it. 

Welded to the other end of each 
box is a 14x3-in. pipe—slightly tapered 
at the end. Hooked up to the pipe is 
a flexible metal cable running to an 
3-in. blower mounted below the pack- 
ing table. 








EXACT WEIGHT 
Weighing Machine 
for Extreme Accuracy at High Speed 


Increases speed and accuracy in packaging, bagging, batching, o1 
compounding of chemicals, powders, flakes crystals, granules 
and many other dry products. Empty package is placed on scale 
manually. Pushbutton or foot switch starts vibratory feeder and 
hopper vibrator. After the bulk fill, the photoelectric control on 
the scale automatically cuts off both the fast feed and the hoppet 
vibrator, and starts the slow feed which cuts off at EXACI 
WEIGHT. Adaptable to a wide range of mat rials and operations 


Low initial cost... low upkeep Send coupon for details 


AG Weight 


Better quality control Ss, l 4 
w” Better cost control Ca A 
" O THE EXACT WEIGHT SCALE COMPANY 


910 W. Fifth Avenue, Columbus 8, Ohio 


In Canada: P. O. Box 179, Station S, Toronto 
18, Ont. 


Please send con I lete int 
Semi-automatic Weighing 


} 
Sales and 


from 


Coast to 


! 
| 
| 
| 
| 
Service | 
| 
| 
| 
| 
| 
| 
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SHEPARD NILES 





Heavy-Duty 
SHEPARD NILES Hoist 


Send for Bulletin illustrating the 
complete line of Shepard Niles 
Hoists ... request a representative 
to call. He'll show you why Shepard 
Niles is your best buy in electric 
hoists idloy. 


= 








| CRANES 


| Overhead: Top Running, Inner Running 
or Cab Operated 


‘ Under Running, Floor 


Medium-Service 
Ler pBoy ofr 





YOU GET A HOIST that will lift 
your loads year after year when you 
buy one bearing the Shepard Niles 
name. Long after you've written it 
off, your Shepard Niles Hoist will 
be cutting costs, speeding work in 
your plant. 


Shepard Niles offers you electric 
hoists of proven quality for cycle 
duty, heavy intermittent duty, 
medium duty and light-occasional 
service. Choice of medium and 
heavy capacities with slow, medium 
and fast speeds. Available with 
short to long lifts, standard or close 
headroom . . . manual or magnetic 


controls. 
a a - Se 
= 5 


HOISTS 
Operated from Cab 
Floor or Pulpit 


America’s Most Complete Line of Cranes and Hoists since 1903 


CHEPARD NILEG 


CRANE AND HOIST CORPORATION 


1260 SCHUYLER AVE., 


For more information, use coupon on last page 


MONTOUR FALLS, N.Y. 
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\nd now we go back along th 
yx two further innovations- 


7—Blueberry Cleaner 


Manual task of hand-removing the 
lighter leave and other foreign 
matter from blueberries has been 
ibolished. ‘Task-easer is a simply de 
that handles up to 3 
tons of blueberries a day 

Berries are now cleaned by dumping 
them l-bu.-capacity stainless 
teel hopper, with a 1x10-in. slot in 
the bottom through which the fruit 
drops. Hopper is mounted on a metal 

, with a 16-in. fan at 
about half way between 
and hopper slot. As th 
drop into a container, the fan 
iy the lighter foreign matte: 


, twigs, 


ined cleaner 


into a 


3x3 ft 
tached to it 
the floor 


berries 


fram 


blows aw 


8—Portable Dough Bins 


Worl ha al 0 been 
ompany-built bins—portable, 
tecl, waist-high dough 
dough from mixer to cooler and then 
to dough divider 

Kach of these 1,000-Ib 


unit of a heavy 


simplified by 
stainless 
bins for moving 


capacity 
gage stainle: 
heet bolted on top of a pipe-frame 
14 in vith four rubber-clad, ball 
bearing-type caster Che back of each 
bin is a vertical 2x6-ft. stainless shect, 
and the stainless sides are triangular 
haped 

Bin-loads of pastry 
casily rolled to the 40-deg.-F. 
for conditioning They then = ar 
pushed over to the pie make-up depart 
where the dough is easily fed, 
vithout bending and lifting, to the 
divider. Here, the dough is formed 
into four 11}-o0z. balls at a time—each 
enough for the top or bottom crust 
for four 4-in. pi Balls of dough are 
then belt-conveyed to the dough 


make-up table 


consists 


dough are now 
‘4 


cooler 


ment, 


heeter and rotary pi 


Layout Thinking Contributes 


(,00d plant lavout tactic ilso aid 

pi Compan 

Sufficient raw 
days’ production are 
1 160-Ib. capacity mixer | 
bags of flour and drums of 
on one side and bags of su 
other. Nearby, too, is 
less steel bin that holds 
ind the same amount of corn starch 

Ahead of the mixer are the dough 
divider and rotary pie-making machine 
\long one side of the 200-dozen-per 
hour pie table is the kitchen for pre 
fillings. On the 
with the pie 
farther 


inaterials for a few 
stored adjacent to 
Artofex), with 
shortening 
gar on the 
a double, stain 


100 lb. of salt 


paring Various pie 
ither side is the oven, 
cooling and packaging areas 
ihead 
end 
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z | 
ae 
reasons why 
any service requiring 
BRONZE GATES 


can be planned for 
lasting economy 


Look over the list of 40 patterns 
in Jenkins’ complete line of 
Bronze Gates. You'll find the 
valve you need in this new 
folder, with details of the extra 
value design and construction 
that makes Jenkins the best / 
buy for any service. Get 

this folder, use it to plan 

your hookups for lasting 
valve economy. 


GET THIS NEW 

BRONZE GATE FOLDER 

Call your Jenkins Vaive Distributor 
or write: Jenkins Bros., 


100 Park Ave., New York 17 


for For 1Al¢ 
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SOLD 


LOOK FOR THE JENKINS DIAMOND 


VALVES => 


THROUGH 


LEADING 


DISTRIBUTORS 
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(ADVERTISEMENT ) 
INSIDE SCIENCE 


The Vital Story of BREAK KANT CEREALS 


with essential vitamins and minerals restored 


by Science Writer 


This article is one of a series devoted to the story of vitamin enriched or 
restored cereal products: white bread and rolls, white flour, corn meal 


and grits, macaroni produ / white rice, break fast cereals, farina 


Increasing in popularity over the years, breakfast cereals 
ire used throughout the United States by young and old 
alike, Eaten with fruit and milk or light cream, they con- 
tribute an excellent combination of basic, flavorful, nutri- 
tious foods to the diet 

In the past decade the use of these fine foods has grown 
markedly. In fact, it is estimated that there has been a 20% 
increase during the period. In 1953 the increase was much 


higher than the average of previous years It was 5.5% 


During 1953, for example, many tons 
of breakfast cereal foods were eaten in 
the United States, Industry figures show 
that 4.6 pounds of dry cereals and 2.5 
pounds of hot (cooked) cereals per per- 


son were consumed 


Many grains are processed to make 
breakfast cereals: wheat, corn, rice 
oats. Often these foods may be eaten 
just as they come from the manufac 
turer’s package, Or they may require 
only a short period of cooking to be 
ready for the table. They appeal to busy 
home-makers, as well as to institutional 
dietitians, because they are readily avail 
able in a variety of flavors to add interest and value to an 


important, but sometimes neglected, meal 


A Nutritional Advance 


As the science of nutrition advanced in recent years, it was 
found that losses of essential vitamins and minerals occurred 
during processing of wheat, corn and rice into breakfast 
foods. When this became known, most manufacturers acted 
to overcome the losses. They adopted restoration 

Restoration simply means that certain vitamins and min- 
erals are added to the cereal food during processing so that 
the finished product 1s generally equal to the whole grain 
values of those elements. The vitamins thiamine (B,), ribo 
flavin (Be), and niacin as well as the mineral, iron, are used 
in restoration. Vitamin D is also added sometimes. 

The recent trend toward pre-sweetened cold cereals for 
breakfast consumption and between-meal snacks emphasizes 
the nutritional importance of vitamin fortification. Increased 


calories require more B” vitamins for proper utilization 


166 


What the Vitamins Do 


Thiamine is the vitamin which helps to build 
and maintain physical and mental 
health. It is essential for normal ap- 
petite, intestinal activity and sound 
nerves, 

Niacin, which is another of the “B” vitamins, 
is needed for healthy body tissues, Its 
use in the American diet has done 
much to make a serious disease called 
pellagra disappear. 

Riboflavin is the vitamin which is essential for growth. It helps 
to keep body tissues healthy and to maintain proper func 
tion of the eyes. 

Vitamin D is important to prevent rickets in children and the 
development of certain abnormal bone conditions in 
adults. 

Iron is essential for making good red blood and for preventing 
nutritional anemia. 


Where Do The Vitamins Come From? 


At about the same time that processing losses in breakfast 
cereals became known, other developments in the science 
of nutrition produced ample supplies of vitamins at eco- 
nomical prices. Thus, the quality of breakfast cereal foods 
could be, and was, greatly improved through restoration. 
Since the early days of breakfast 
food restoration and of white flour 
and white bread enrichment, the world- 
famous firm of Hoffmann-La Roche 
has supplied top quality vitamins by the 
tons. Pioneering work in its laborator- 
ies and by its collaborators resulted in 
the “duplication” of some of Nature's 
extremely complex substances. First, 
the chemical composition of the vita 
min was learned, Second, the pure substance was isolated. 
Third, the “duplicate” was made by synthesis. And fourth, 
the laboratory techniques were extended to large scale 
Operations 
The manufactured “duplicate” is identical chemically and 
in biological activity with Nature's own product. A vitamin 
is still a vitamin regardless of its source. So efficient is large 


scale manufacturing that vitamins are sold at a lower cost 
than if they were extracted from natural sources 


Reprints of this article, and of all others in this series, are available with 

it charge. Please send your request to the Vitamin Division, Hoffmann- 
La Roche Inc., Nutley 10, New Jersey. In Canada: Hoffmann-La Roche 
Ltd., 286 St. Paul Street, West; Montreal, Quebec 
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Frozen Concentrated Milk 


A new process for preparing concen 
trated milk that is said to remain un 
changed for extended periods if stored 
at —20 F., has been developed at Iowa 
State College. 

Milk is pasteurized by hokling at 
180 F. for 16 sec., homogenized, con 
centrated, and homogenized again. 
Following canning concentrate is again 
heated to 180 F., then frozen at —15 
to —20 F., and stored at 120 F. 

When thawed and reconstituted 
with 2 parts of water product is said 
to taste the same as fresh homogenized 
milk. Concentrate will keep perfectly 
for 2 weeks at 40 F.—Information 
Service, Towa State College. 


Fruit-Flavored Beverage 


A new type fermented drink that 
is said to be sparkling, thirst-quench- 
ing, and can be produced in a number 
of flavors is the subject of a recent 
French patent application 

First step in the process is prepara 
tion of wort base directly from raw 
grain, resembling a non-hopped brew 
ery wort. This is fermented in a closed 
vat ‘to desired alcoholic content and 
filtered. 

An alternate method is to ferment 
whey or milk to form the wort. Here, 
a stabilizer may be added to preserve 
the milky appearance when cloudy 
finished drink is desired 

Flavoring is then added to wort 
Chis may be natural fruit juices such 
as orange, pineapple or black currant 
or coffee, tea, or chocolate. Beverag 
is bottled, with added carbonation 
when desired, and pasteurized 

Finished products are said to be 
slightly acid, with a combined bitter 
ness-sweetness due to presence of non 
fermented dextrines and fruit juices. 
They are said to have a special light 
ness as contrasted to corresponding 
beverages of the same _ flavors 


Edouard Klein, Paris 


Quick Meat Control Test 


Determining both moisture and fat 
content of a large number of meat 
products in approximately 30 min. is 
now possible using a new method de- 
veloped by American Meat Industry 
l‘oundation. 

Procedure follows: Weigh out 10¢ 
of ground sample and transfer to 250 
ml. distilling flask. Add 100 ml 
capryl-primary octyl alcohol mixture 


FOOD ENGINEERING, 
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Continuous Rotary Dryer For Foods 
Combines Mixing and Air Movement 


Following several years of laboratory 
and pilot-plant research at WURL, 
Albany, Calif., dehydrofreezing — of 
fruits and undergoing 
commercial trials, 

In the process, approximately 50% 
of the moisture is removed from the 
product, which is then frozen, Advan 
tages scen are savings in containers, 
shipping, storage, and handling whilk 
retaining quality level of conventional 
foods. Thawing and rehydra 
tion can take place simultaneously to 


veget ibles is 


frozen 
obtain desired moisture content. 

In drying step care must be exer 
cised to remove desired quantity of 
moisture before temperature of pieces 
rises to point where changes, chara 
teristic of ordinary dried products, 0 
cur. This indicated need for continu 
ous drying of products such as appl 
slices, peas, and pimientos. Also, fruits 
susceptible to enzymatic browning re 
quire sulfiting before drying 


lo meet the first requirement, en 
at WURL de veloped i con 
(photo above) It 


Piieel 
dryer 
itisfactorily with appl 


tinuous rotary 
has performed 
lices and peas, but not entirely so 
with pimientos which tend to stick to 
dryer surfaces 
In this dryer, 
inserted inside the perforated sheet 
metal rotating drum to prevent stich 


a wire-mesh liner was 


ing. And longitudinal wood strips wer 
ittached to sides to turn product 
Drum is 10 ft. long, 3 ft. dia., and 
rotates at 4 rpm. Air is delivered by 4 
eparate ducts, with its own 
All, or part 
recirulated. Product en 
is discharged at other 
ha i 


each 
blower and steam coils 
of air can be 
ters at one end 
Good result 
with sulfited pple hice 


been obtained 

; using dry-bulb 

wet-bulb 

temperature of 130, and bed depth of 

in.—Food Technology, 500-502 
1954 


temperature of 200 I’., and 





mount of pr 


mall 
mary octyl alcohol to capryl alcohol 
then connect flask, collecting trap and 
condenser. Heat until all water is di 
tilled over, read volume of water in 
ml., and multiply by 10 to get percent 


(made by adding 


moisture in sample 
To obtain fat content idual 
fat-alcohol solution, decant into test 
cell of Steinlite tester, make scal 
readings. Fat percent 
obtained from previousl 
chart. (Chart will soon | i 


cool res 


and 
temperature 
prepared 


‘ilable 


1955 


rformed b 
min It 
vithin 3% of standard 
Amer. Meat In 
Meeting 


1 
in Dp 1 


( ombined ti t ] 


non-technical person in 30) 
Prive valine 
method 


19th Annual 


+ 1 
laborat I 


titute’ 


Source of Sunlight Flavor 


hay-like flavor that de 


ki wy jow-fat mill 


rh typ i] 
velops in fortified 
ippea t he i 


of added vitamin A 
Thi Va 





[ ith fortified and unfortifed skim 
Ce a milk exposed to sunlight and fluores 
¥ ‘ | cent lighting. Fortified milks devel- 
-Be sure you buy oped off Sevors following exposure to 
J sunlight for as little as 2 min. Unforti- 

t a fied milks were not affected. 
Action of light was inhibited by 
Proved Protection addition of ascorbic acid, and anti- 
oxidants such as NDGA and BHA, 
ind by use of amber bottles or paper 


ontainers.—Journal of Dairly Science 


1954 


Sulfur Dioxide Found Best 
For Pre-Peeled Potatoes 


When packed in polyethylene bags 
ind stored at 32-40 I’., pre-peeled po 
tatoes immersed 15 sec. in solution of 
10,000 ppm. SO., will have a storage 
life of approximately 3 weeks. Longer 
immersions in more dilute solutions 








vill accomplish the same results 
Experiments were conducted using 
Green Mountain, Katghdin, Chip 
pewa, and Kennebec varieties from 
Maine, and Green Mountain, Katah 
din, and Irish Cobblers from Mass 
lemperatures of 32-40 F. and 65-75, 
sodium bisulfite concentrations to give 

500-10,000 ppm, SO, were tried 
In early tests with low concentra 
tions of SO., dipping times of 2-10 
nin. were required to attain 14-16 
days shelf life. By increasing SO, con 
entration to 10,000 ppm. a shelf life 
f 2 to 3 wecks at 32-40 I. was ob 
tained with a 15-sec. dip. Maximum 
life of 2 days was attained at tempera 
ture of 75 F. Air drying dipped pota 
toes reduced shelf life at 32-40 F. by 
| about 60%. Addition of calcium pro 
HERMETIC pionate (3%) or disodium acetate 
For pre-cooling, freezing or storage, many large pro- | (3%) to the 30) solution also reduced 

‘ ’ eed helf life of dipped product 

cessors depend on practical COPELAMETIC refrigera Reducing agents and chemicals 
tion units. In an industry where low-cost operation gia : sve aee 
: — : ither than SO,ontaining ones wer¢ 
and continuous unfailing performance are vital, found valueless, and blanching by im 
COPELAMETIC has earned top recognition. mersion in boiling water was unsatis 


factory due to time required—10 min 
for 3 x 2-in. potatoes—and need for 





Copeland's design leadership has drastically reduced 
maintenance, by eliminating all belts, seals, and man- , 
val oiling from COPELAMETIC. And Copeland added | different times with different size pota 
accessibility! Should the rare need arise, the unit can toes Food Technology, 569-73, Dec 
be serviced instantly, on the spot. No unnecessary 1954 
shutdowns, no sending back to the factory. 


COPELAMETIC runs, quietly, economically . . . gives Stabilizing Wine 


consistent high BTU for minimum cost. There are self Wines with cleaner taste, better 
contained and remote units for every application. color, and satisfactory heat and cold 
stabilities can be obtained without 
WRITE FOR BULLETIN C-54 heating by means of bentonite-gelatin 
clarification. To obtain best results, 
the bentonite should be added before 
the gelatin. 

Procedure found best in laboratory 
and plant trials is: 


1. Add 3 Ib. bentonite/1,000 gal. 


DEPENDABLE $”REFRIGERATION po) wine as slurry of 4 lb. bentonite in 1 
i i 








gal. wine shaken vigorously for 1 hr. 
2. Add 4 oz. gelatin/1,000 gal. 
COPELAND REFRIGERATION CORPORATION co SIDNEY, OHIO wine as 6% solution in warm water. 
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TAPE that sticks in 
freezing cold 


Tough, moisture-resistant tape that sticks at a 
touch... holds tightly to wax, or plastic treated 
papers ...even at extremely cold freezer tempera- 
tures! Available in 12 attractive colors to match or 
contrast with printed cartons or wrapping papers. 
For complete information, write on your letterhead 
to Dept. FE-15. 


f 
TE FIBRE... one © 
a" PRESSURE- 
REG. U.S. PAT. OFF 


for industry, trademarked |i @ i ¢€ 


BRAND» 


The term “Scotch” and the plaid design ore oy ey trademarks of Minnesota Mining and Manvtactur- 
ing Company, St. Paul 6, Minnesota. General Export; 122 £. 42nd St., New York 17,1. ¥. in Canada 
London, Ontario, Canada. 
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LOOK what 


you can do 
with it! 


SECURE PACKAGING for cold cabinet 
displays is easy with “Scotch” Brand 
Tape No. 710. Hams, bacon, meat 
cuts, etc., are attractively wrapped 
with this tight-sticking tape. 


EYE-APPEAL can be added to com 
bination ‘‘deals’’ with “Scotch” Brand 
Acetate Fibre Tape in colors. Here, 
wax-treated cartons are banded to 
gether for cold cabinet displays with 
a “Scotch” Brand Package Bundler. 


FASTER WRAPPING of ice cream pack 
ages is accomplished with “‘Scotch”’ 
Brand ‘Tape No. 245 and a “Scotch” 
Brand Box Sealer. Package is simply 
passed over roller; pre-determined 
length of tape is automatically applied 


r--"FREE BOOKLET! ---- 


MINNESOTA MINING AND MFG. CO 
Dept. FE-15 
St. Paul 6, Minn 


Please send me your new booklet 
describing the many uses for “Scotch” 
Brand Acetate Fibre Tapes. 


ADDRESS 


Ln ne el 
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IN EVERY SEASON 


ALVA natural fruit flavors have a reputation for better taste 
and better utility for these reasons: 


I. Most of our true fruit extractions are processed through essence 
recovery distillation equipment built to our own specifications. 
This special processing assures the retention of even more of the 
light fugitive esters so difficult to hold in normal extraction procedures. 


_, Storage facilities are maintained under ideal control conditions, 
improving the life of flavors and guaranteeing freshness in each 


delivery. 


 § Through the years ALVA has developed procedures for handling 
fresh fruit which assure 100% purity. 


ALVA true fruit flavors are ideal for every use, and the ALVA 
laboratories are eager to help with recommendations and samples 


for every true fruit problem. 


VAN AMERINGEN-HAEBLER, INC. 


521 WEST 57th STREET, NEW YORK 19, N. Y. 









e. 4 0 Gh 4 








Kach should be added through Y on 
suction side of centrifugal pump con- 
nected to circulate wine from bottom 
to top of vat. 

3. Cool dessert wine to 16-18 F., 
table wines to 23-25 F., and hold 19 
days with mild agitation. Allow to 
settle 2 days and filter through plate 
and frame unit with canvas cloths and 
diatomaceous earth. 

4. Insert papers on canvas cloths, 
precoat and polish. 

A brown, oxidized pigment is re 
moved from white wines, and red 
wines retain more color than when 
fining and chilling are used separately. 
All seemed cleaner to the taste with 
the desirable varential character ap 
parently unaffected. Processing losses 
were reduced, and processing time cut 
approximately 1 month—Food Tech 
nology, 565-66, Dec. 1954. 


Vinegar Generator Studies 


In pilot-plant tests, coke, rattan, 
and Berl saddles were found to ap- 
proach standard beechwood shavings 
as packing material for vinegar gen 
erators if nutrients in the feed were 
adjusted for them. 

Specially denatured alcohol 35A (5 
volumes of ethyl acetate to 100 vol 
umes of 190 proof ethyl alcohol) di- 
luted to 9.0-9.2 g. of alcohol per 100 
ml. was the basic feed. To this fer- 
mented malt extract, autolyzed yeast, 
and corn-steep liquor were added as 
needed. The last two proved useful 
with packings that are either deficient 
in surface, or whose surfaces are not 
readily coated by vinegar bacteria. 

Autolyzed yeast is an especially fa- 
vorable addition to vinegar generator 
feeds, and a rise in efficiency always 
followed its use. Nutrients should be 
kept at the minimum level required 
for efficient generator operation, but 
below the quantity that stimulates 
slime formation—Industrial & Engi- 
neering Chemistry, 2023-26, Oct. 
1954. 


Changes In Torula Utilis 


In hydrolyzed liquors from cellulose- 
bearing tissues such as straw or reeds, 
Torula utilis cultures (after about 5 
acrations) tend to form a stiff foam, 
containing up to 17% yeast dry sub- 
stance, which is difficult to break, hard 
to remove from the fermenter, and 
resistant to efficient separation, press- 
ing, and drying. 

Because contact with nutrients is 
poor, yield and quality of yeast grown 
in this way is very poor. Condition is 
not an infection, nor is it infectious. 
It seems to be due to the development 
of mycodermal and monilial forms by 
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Three Neptune Meters 
Boost Production 2007 



































Less than half a minute of a man’s time is required to 





measure three ingredients . . . corn syrup, liquid sugar, 





and water . .. into each batch of Nalley’s table syrup 






The operator simply pushes buttons on the Neptune Auto- 





Stop meters to set the pounds required by the formula, 





and opens the valves. The Auto-Stops shut off automati- 





cally . . . accurately . . . leaving the operator free to 





devote full attention to other details 





One man now produces more than three times as much 





as formerly was produced by five men handling bulk 





sugar and barreled corn syrup. 





This Auto-Stop batching meter is 





Ask for helpful 
Meter Selection Book 


566SF 





only one of many models and sizes 





of Neptune meters ranging from 





meters with simple counters to elec 












tric switch adaptations and remote 





control systems now handling 






more than 150 different industrial 
liquids, Sizes from 25 to 1000 gpm 


Bronze construction. Telephone or 






write nearest branch for full details 








NEPTUNE METER COMPANY 
19 West 50th Street, New York 20, N. Y. 






Branches in 
ATLANTA ® BOSTON © CHICAGO © DALLAS © DENVER ; 
NO. KANSAS CITY, MO. © LOS ANGELES © LOUISVILLE 
PORTLAND, ORE. © SAN FRANCISCO 













in Canada: NEPTUNE METERS LTD, TORONTO 14, ONTARIO 
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TO UNIFORM PRODUCT QUALITY 


The results may not show 
on your package label, but 
W&T Merchen Scale Feed- 
ers with continuous weigh- 
belt for weighing and feeding 
in one operation — can help 
to maintain uniform high 
quality in final product. 

Precision scaled, durably 
constructed and simply con- 
trolled, W&T Merchen Scale 
Feeders deliver minute to 
minute accuracy whether 
feeding only a few or many 
thousands of pounds per 
hour. In modern food pro- 
cessing operations — pre- 
mixing, batching and con- 


M-22 


tinuous blending — this 
exacting accuracy is a requi- 
site. As further assurance 
of uniform quality, the 
Feeder may be synchronized 
with other equipment to 
shut-down automatically in 
the event of any equipment 
or supply failure. 

If you have a food process- 
ing problem requiring uni- 
form feeding and control — 
automatically by weight — 
communicate today with 
Wallace & Tiernan. Your 
inquiry will receive 
prompt attention without 
obligation. 


WALLACE & TIERNAN 


INCORPORATED 


NEWARK 1, NEW JERSEY © REPRESENTED IN PRINCIPAL CITIES 








!. utilis under 
followed by anaerobic growth condi 


uboptimal aeration 


fions. 

The foam form can be made 

ert to normal | utilis type b 
everal acrations, growth on_ solid 
media, and then anaerobic culture. 
New cultures should be idapted to 
traw hydrolyzates in anaerobic cul 
ture, followed by gradually increased 
Brauwissenschaft, 61-65, 
April-July. 


icration 
90-95 124-26 150-53. 


1954 


Spoilage of Stored Rice 


Rough — rice 1§-19% moisture) 
tored in sealed glass-lined steel bins, 
undergoes changes in microbial popu 
lation marked by an inhibition of 
mold growth and a considerable in- 
crease m yeasts 

In a 262 bbl. lot of Rexoro rice 
tored for 7 months in such a bin, 
species of Endomycopsis, Hansenula 
and Pichia were found. In a similar 
lot of 360 bbl. of Zenith rice species 
of Endomycopsis, Candida, Oespora 
ind Hansenula were isolated. All 
vere capable of withstanding anaero 
bic conditions and temperatures of 
102 | 

[hey were found chiefly on the 
urface, the extra moisture necessary 
for their growth being due to trans 
location from other parts of the bin 
hese veast by their growth can 
iffect the carbohydrates and bran oil 
of rough rice and induce off odors 
ind flavors. Souring of the silage typ 
can also occu Applied Microbi- 
ology, Vol. 2 No 4, 215 20, 1954. 


Pilot Plant For Batch 
Solvent Extraction 
At SRRL in New Orleans, an all 


stainless-steel batch solvent-extraction 
pilot plant has been designed, con 
structed, and tested. 

It features an improved batch ex 
tractor, a high-velocity rising-film typc 
evaporator, vacuum and auxiliary 
equipment, pneumatic control, and 
mechanical recording instrumentation. 
Plant is located outdoors to minimize 
dangers arising from the use of certain 
solvents. It is designed in accordance 
with the ASME Code for Unfired 
Pressure Vessels, and can be operated 
by one man. 

Extractors are of 3.5 and 5.0 cu. ft. 
capacity, which past experience has 
shown ample for extraction of small 
lots of materials. Capacities of solvent 
and miscella tanks are 150 and 35 gal., 
respectively. 

Acid-resistant blue asbestos is used 
as gasket and packing materia] in the 
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DYNAMIC uUNIBRAKE MOTORS 


In Master Type D Unibrakes, dynamic braking is 
obtained with a unique, patented brake winding 
superimposed on the stator winding of any Master 
single phase or polyphase AC induction motor. This 
provides dynamic braking for AC motors with no 


outside source of DC current required, 


ADVANTAGES. Type D, Dynamic Unibrakes are very 
simple and compact, and as the brake has no mov- 
ing parts, there is nothing to wear . . . nothing to 


adjust . . . braking torque remains uniform. 


SIZES. Now available up to 30 horsepower . . . larger 
ratings are being developed. Master Gearmotors 
and variable speed drives can also be supplied with 


Type D Unibrakes 





MAGNETIC uNiIBRAKE MOTORS 


Type M Unibrakes have electro-magnetic brakes of 
the friction disc type built into a continuation of the 
motor end cover, on the end opposite the regular 
shaft projection, Electric brake and motor form a 


compact, integral unit, 


ADVANTAGES. Type M Unibrakes are ideal for 
applications where quick or controlled stopping is 
required. They are particularly desirable on such 
applications as elevators, hoists, inclined conveyors, 


etc. where it is necessary to hold the load. 


SIZES. Available from % to 150 horsepower and 
for practically any type Master motor, Master Gear- 
motors and variable speed drives can also be sup- 


plied with Type M Unibrakes. 














Be EC OD ONL, Se ae 
Can & BACKS ©) f 


¥< This superbly carved and inlaid 

Shield is a product of skillful 16th 

Century armor-making. Its dimensions and balance permit easy 

handling..The intricate carving and embossment reveal it as a 

masterpiece of sculpture, And most important of all, the sturdy 

construction and careful design gave maximum protection to 
the warrior who carried it in battle. 

J&L Steel Containers offer dependable protection for your 

products, They're built of sturdy, high-quality J&L Steel 

Sheet. Their careful construction insures perfect fit of all 


CONTAINER DIVISION 


For more information, use coupon on last page. 


joints and movable parts. And they have a trim appearance 
which can be attractively decorated with colorful designs and 
illustrations by J&L’s accurate lithographic process. 

In addition, coatings and lacquers are evenly applied—both 
inside and outside; and every J&L pail and drum is chemically 
treated to keep all surfaces clean and dry. 

For the protection your products need, depend on J&L 
Steel Containers. You can order them through plants in lead- 
ing industrial centers, and you'll find J&L service prompt 
and efficient. 


Sones ¢ Laughlin 


STEEL CORPORATION 


408 LEKINGTON AVENUE 
NEW YORK 17, NEW YORK 
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solvent and miscella systems. Equip- 
ment and piping are insulated with 
either standard or double-standard 


thickness magnesia on hot surfaces, 
ind brine-thickness cork on cold sur- 


faces 
Performance has been tested with 0- rost 


five test runs. In runs Nos. 2 and 3 
lipide extraction efficiencies were 
97.3% and 97.1%, respectively. In 
runs Nos. 4 and 5 free gossypol was 
reduced in the marc by extraction 
with butanone to 0.01%, and _ total 
gossypol to 0.1% and 0.19%, respec 
tively. Material and equipment cost 
of plant was $15,511, installation, 
$6,512.— Journal of the American Oil 
Chemists’ Society, 33841, July-Aug., 
1954. 


s 


PRECOOLING 


H i ; ‘ , 2 Niagara Spray Coolers pre-coo!l 3500 boxes of pears 
Air Filtering Materials Hepes” yi sai per 24 hours —-total storage capacity 40,000 boxes 


Sterile air in large amounts for 
microbiological processes is probably 
most often produced by filtration 
through porous materials. 

Suitability of the materials may be 
tested by forcing known amounts of 
air, contaminated by test organisms, 
through a measured thickness, and de- 
termining number of organisms that 
pass through the filter after a given 
length of time. 

With Bacillus subtilis morphotype 
globigii as test organism at the rate of 
20,000 cells per liter of air, 3-in. lay 
ers of cotton, slag wool, and glass wool 
had break-through times of 4, 2, and FOOD FREEZING 
3 hr. respectively. Three in. of acti- 
vated. carbon, 10x20 mesh, passed 
bacteria after 2 hir., a period increased 
to 5 hr. for finer, 30x50 mesh. Labora 
tory filter paper lasted 3 hr. before let- 
ting bacteria through, while the most 
effective bacterial filter was an as 
bestos-cellulose sheet that, in some 
experiments, held back bacteria for 
as long as 190 hr.—Applied Micro 
biology, Vol pt No 4, 240 42, 1954 


Hardening 10,000 gal. of ice cream per day at ~30 F 


For Edible Oils 


In carboxymethylmercapto succinic 
icid, investigators have found a new 
compound of high activity for stabil FROZEN FOOD STORAGE 
izing edible oils. It has two carboxyl Room 80 ft. x 135 ft.--Temperature —5°F 
groups, alpha to the sulfur atom and 
one carboxyl group in the beta posi- 
tion. This arrangement is ideal for for- 


fs: 3 Tiki e- 
. . : ii? i thie i 
Metal Inactivator | Lahn: ah 1 | a 
a 


hen 


tra cape 
5 you er 


i ‘ > , rost” 
mation of chelate rings and the com- ny AGARA Not to improves avalitY NIAGARA BLOWER 
plexing of iron ae better oper? as the prod 


' + bring 
y where it 0 , 


The molecule has one more carboxy] especially in Foes ™ taster. ond ROMs COMPANY 


. arrect temper? for you 
group than is needed for complexing set to corre eaves money 
B snout fluctuattor : With Nieg Dept. Fi, 405 Lexington Ave. 
the iron, and it has been shown that oy and jabor . 
| ~ e cost of pow’ » any de-fror New York 17,N.¥Y. 
this group can be esterified to achieve sa-Frost neve 
3 . Ne ro al P - F = 
oil solubility, and that the compound , "ae gime of tem Sales Engineers in Principal Cities) 
will still retain good metal-scavenging for Bulletin 10: of U.S. and Coneda 
properties. 
Laboratory and pilot-plant investi- 


there 


Write 
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* 
Food Engineering Reports 
TUOM LATEST TECHNICAL NEWS 
In Keeping Up With Field page 193 


"SAY "SEE-AR-CO” 





H E i g %,, ee oO ad = gations were made of the effectiveness 
of thi 


icid in stabilizing liquid and 


MEASURING TOP 73 
oils. Addition of 0.01% on the warm- 
ing-up and cooling-down side of dé 


to fill an accurate volume on odorization howed no _ stabilizing 
CRCO'’s Hand Pack Filler! effect in the former case, but a 


marked improvement in stability in 


; the latter, below 100 C 
FORCE FEED \ Most tests were carried out at the 


—. hopper can be ) 0.01% level for easy comparison with 


ae fy used for many ¢~ other inactivators, although the met 
TELESCOPE products capto product seemed equally ef 
CONTROL Peay: fective at concentrations as low as 
is easily accessible... @ 4) 0.0025%. Effectiveness was confimed 
adjust to container sizes “SS i by both chemical and organoleptic 
by simple parts change 2M) x tests, the latter showing significant 
FAL \ improvement in the initial flavor and 
| y, flavor stability of oils and shortenings 

ie treated 
The compound and its derivatives 
may find use in salad oils, vitamin 
preparations, drugs and similar prod 
ucts where good trace metal-inactivat 
ing properties are required. A serious 
disadvantage lies in the compound’s 
thermal instability, and the possibility 
of developing a mercaptan odor and 
taste in oils subjected to a high tem 
perature—Journal of the American Oil 
| Chemists’ Society, Vol. 31, 9-12, Jan 

1954 





Water Treatment and Use 
In Food Processing 


In a general review of use of water 
in food processing plants, author 
points out that hard water is objec 
tionable, not only for boiler supply, 
but also for brine, syowp, and all can- 
ning purposes. 

Calcium and magnesium salts in 
the water will harden certain veg- 
etables, especially peas and beans, 
calcium having the greater effect. Hard 
vater has a pronounced hardening 


with a tamper for over- effect on peas in the blanching opera- 
tion, particularly when done in wire 


fill to get minimum weight 
baskets suspended in tanks. 


on bulky products bm 
Some hardening is noticeable even 
> 7 


RCO’ lj le T. in continuous blanching with hard 
ty > oew Adjustable Top water. ‘The effect of calcium and 
Hand Pack Filler ends in- magnesium compounds on dry beans 


accurate filling and time wast- . “ is even greater than on peas, and it 


and you can use it 


e 


ing improvisions. Write for may be advantageous to soften water 
complete data. when its hardness exceeds 200 ppm. 

Calcium and magnesium com 
pounds in hard water may combine 
with the soluble oxalates in beets to 
form a white coating on their surface. 
FOO 0: PROCESSOR: Volume of water required in food 
preparation varies with product and 
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CONTAINS NO COUMARIN 


STRONGER THAN VANILLIN 


imitation vanilla bean flavor by Firmenich 


a> 


the direct and authentic 
copy achieved by original research 


Vanilla Bean Flavor by Firmenich stems from the vanilla bean. By original 

research, its components and desirable characteristics have been isolated, identified, and 
synthesized. By patient and painstaking laboratory techniques, they have been 

reconstructed for you In a precise and potent flavor material with all the aromatic 

qualities of the original. Vanilla Bean Flavor by Firmenich comes to you as an economical replacement 
of pure vanilla extract, of pure vanillin, or to use in combination, in the manufacture 


of all products that you flavor with this most popular of flavors. 


FIRMENICH incorporated 
250 WEST 18TH STREET « NEW YORK II 
2 NORTH MICHIGAN AVE, 
A WALLACE AVE, « TORONTO 


NOON 
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Maker™ of 
Page ©. Shaw simplifies checking of 


+ 


he page Se a 2A critical plant temperatures 


ie pe 


. ++ With compact, centralized Foxboro system 


Keeping a close watch on temperatures of 24 wide- 
spread storage and production rooms doesn’t require 
any “legwork” at Daggett Chocolate Co. A Foxboro 
Segmental Chart Recorder "makes the rounds” auto- 
matically ... logs each temperature every half hour. 
The Recorder, installed in the compressor room, 
gives the refrigeration engineer a complete 24 hr. 
temperature “picture” on a single, circular chart. In 
addition, a selector switch unit permits him to spot 
check any room manually in seconds. Besides saving 
countless hours of inspection tours, the centralized 
system continuously insures protection of candy 
freshness and finish from bloom or sweating. 
Foxboro Centralized Recording Systems are sim- 
plifying temperature and humidity measurements 
throughout the food industry ... providing more com- 
pact, highly legible records for quality control. Write 
for complete information on this modern method. 


*Daggett Chocolate Co.; also maker of Lowney’s, Apollo, 
Gobelin, and other famous-name chocolates 


Compact, cabinet-mounted Foxboro Segmental Chart 
Recorder and Selector Switch Unit centralize room tem- 
perature measurements in compressor room at Daggett 
Chocolate Co., Cambridge, Mass. Typical of critical 
areas measured are packing room (top right) and 
storage room (lower right), Sensitive, wall-mounted 
Dynatherm bulbs detect room temperatures 


THE FOXBORO COMPANY, 301 NEPONSET AVENUE, FOXBORO, MASS. U.S. A. 


UNITED STA VS Be CANADA, AND ENGLANO 
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method of preparation. Washing con- 
sumes the largest quantity; hence the 
operation should be as efficient as 
possible. 

Overloaded rotary washers are in 
effective in cleaning the product. 
Spray washers, either rotary or hori 
zontal conveyor, depend for efficiency 
on pressure and volume of water, and 
distance of spray nozzles from the 
product. A small volume of water 
sprayed under heavy pressure is more 
effective than a large volume under 
low pressure—Food Processing, Pack 
aging, Marketing, 66-67, Feb. 1954. 


Continuous Fermentation 


Production of beer continuously, 
from grinding of malt to filling of bot 
tles, has not yet been realized, but a 
continuous fermentation and ripening 
process has been installed and oper- 
ated on an experimental scale. 

It is made possible by use of highly 
clarified wort filtered through diato 
maceous earth. Maturation of the 
beer is hastened by washing with puri 
fied CO, recovered from the fermenta 
tions. Wort is added to the system 
daily where it is mixed with the young 
est fermenting beer. Any air-borne or 
ganisms are quickly suppressed, the 
small amount of air is rapidly used up, 
and a vigorous fermentation ensues 

A large experimental installation has 
operated continuously for 10 months, 
receiving 4.25 bbl. wort each day and 
delivering the same quantity of com 
pletely fermented and matured beer. 

Installation consists of 6 tanks, 40, 
30, 20, 15, 15, and 15 hectoliters ca 
pacity each, all operating as a closed 
fermentation and storage system, with 
each held at appropriate temperatures 
and pressures for their particular func 
tion. Fermentation starts in tank No 
1, continues in 2 and 3. ‘Tanks 4 and 
5 are for storage, matured beer being 
delivered from 5 to 6—a surge and 
operating tank from which beer is 
taken for filtering and finishing 

Wort enters tank 1 from top wher 
it starts to ferment, then flows to 
and 3 through bottom connections. In 
latter tank fermentation is completed 
and a relatively clear beer is delivered 
from the top to tank 4, where it falls 
through an atmosphere of CO, which 
was collected from the preceding tank: 
and purified. Carbon dioxide purge 
is repeated in tank 6. 

Advantages claimed for system are 
rapid clarification and maturing, re 
duced danger of infection, improved 
colléid stability, uniform quality 
through constant yeast condition and 
blending. Also filter output is in 
creased—( Versuchs- u. Untersuchungs 
station fiirdie Garungsindustrie, Miil- 
heim/Ruhr, Germany), Brauwelt, 
No. 44, 624-626, June ‘I, 1954 


FOOD ENGINEERING, 





JANUARY, 


Cyclone Belt plays “milkman” 
offers fast, never-fail delivery 


@ A leading manufacturer of automatic milk 
vending machines was plagued with “delivery” 
problems due to frequent breakdowns of the de 
livery mechanism. Then he called in an experi 
enced Cyclone belt engineer. The result was a fine 
mesh, light weight Cyclone Conveyor Belt that 
does a quick and efficient job—every time 

Perhaps you are having difficulties with auto- 
matic handling—or with slow and costly manual 
handling. If you are, let one of our engineers 
analyze your problem and show you how the right 
Cyclone Belt can help you save a lot of time and 
money. Write to Dept. H-15 for your free copy of 
Catalog *5 which shows Cyclone Belts in action 
in all kinds of jobs. 


USS CYCLONE 


METAL CONVEYOR BELTS 


SPIRAL WOVEN * FLAT WIRE « FLEX-GRID 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 

UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


UNITED STATES STEEL 


Universal 
Drum Truck 


Handling drums or barrels the COLSON 


Universal Drum Truck lets one man 


do the work of two. Any size 
container may be locked between 


the adjustable climb hook and 
pick-up tips. COLSON’S lever- 
age lift prevents strain. Even 
heavy loads move easily on 


Other time 
and labor-saving 


COLSON 


Materials-Handling 
equipment includes 
hand trucks, platform 


trucks, Lift-Jack systems, 


and wheels and casters for 


the 10” steel disc wheels 


with cushion 


rubber tires. 


1955 


every industrial application. 





Write for 


Free 


on COLSON 
Materials-Handling 
Equipment 


Catalog 
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Plate Units Satisfactory 
For Beer Pasteurization 


Beer pasteurization in heat ex 
of the plate type is entirely 
feasible and has been carried out suc 
essfully in at least three Norwegian 


TCweciric 


hanger 


Hansa Brewer Bergen, uses a 
pasteurizing time of 27 sec. at 154.4 F 
[otal time in the pasteurizer, includ 
ing time to heat and to cool is 24 
min 

Regenerative heating and cooling are 
of 94%. 
steam con umption 3} 3.1 Ib per bbl. 
of beer compared to 62 tb./bbl. for 
bottle pasteurization. Refrigeration 
requirements of 163 Btu/bbl. just 
ibout offset the electrical power of 
the bottle pasteurizer. There is no 


ised, with a heat recovery 


bottle breakage with consequent losses, 
ind no pasteurized odor or taste de 
elop 
Plate-pasteurized beer may be bot 
tled without further storage, though a 
pressure surge tank is usually inter 
posed between pasteurizer and filling 
machine. If rigid cleaning and disin 
fection schedules are maintained, and 
care is taken to fill sterile bottles, or 
only those without organisms that 
flourish in beer, the . biological sta 
bility is quite adequate—Beretning 
om det, 10 Skandinaviske Bryggeritek 
niske Mode i Kobenhavn 79-9], Jan 
1954, (in Norwegian 
end 


Low-Lactose Concentrate 


Continued from page 69 





ture (111 | conversions Rate of 
hydrolysis was about the same as that 
hown in Fig for the condensed 
product of lower solids. Resulting milk 
powder were of good ippearance and 
tabilits 

Lactose of sweetened condensed 
milk may also be hydrolyzed, but th 
rate of reaction is considerably slower: 
Swectened condensed skim milk 
treated with 0.67 Lactase B (based 
on lactose content) gave 8, 18, 24. and 
) hvydrolysi after storage for | 

+, and 6 months at 40 ] 

Such storage conform 
closely to those customarily used in 
plant practice 


condition 


of concentration of lactase tempera 


ture ind time of storage would per 


mit utilization of this process in plants 


operating on a somewhat different 


chedul 


Pilot and Plant Tests 


Most of our pilot and plant scale 


were carried out On skim milk 


ind slight adjustments 


concentrates by addition of 1% of the 
enzyme lLactase B (based on the 
veight of lactose It was made into 
a premix of one part enzyme powder 
with three to four parts skim milk 
concentrate This was added to the 
bulk of the product and thoroughly 
mixed with a paddle-type agitator or 
Lightnin mixer. When stored for 
periods of 7-10 days at 35-38 F., about 
5% of the lactose was hydrolyzed per 
day 

In other tests, 1° 
kim milk concentrates were stored 4 
to 6 days at 35-38 F. This resulted in 
20-30% of the lactose being hydro- 
lized 

For larger processing plants, a 
shorter treating period at higher tem 
peratures may be preferable. At 111 F., 
for instance, 1% enzyme (based on 
weight of lactose) will hydrolyze about 
15% of the lactose in 2 hr. and 26% 
in 4 hr. (see Fig. 2). 

It is apparent that there is no need 
for spec ial equipment to carry out the 
conversion in different dairy substrates. 
But sufficient tank space must be avail 
able to hold the product during treat- 
ment. For example, skim milk con 
centrates must be held for 2-4 hr. at 
100-120 F. or for several days in the 


enzyme-treated 


cool room 


Use in Ice Cream 


First tests with the lactase-hydro 
lyzed skim milk concentrates were d¢ 
signed to demonstrate absence of 
sandiness in ice cream even at very 
high concentration of solids-not-fat in 
the mix It was shown that 16% 
solids-not-fat could be used safely in 
an ice cream without any sign of lac 
tose crystallization after cabinet stor 
age for 4 months if about 50% of the 
lactose in the concentrated skim had 
been hydrolyzed 

In practice it is rarely desirable to 
increase levels to more than 13.5 
14.5% in ice cream having 10-12% 
butterfat, so only 20%-30% of the 
lactose present need be hydrolyzed 

A number of pilot plant and plant 
tests were carried out with 10-12% 
butterfat mixes using hydrolyzed skim 
milk concentrates as the source of 
olids-not-fat. In these trials, level of 
solids-not-fat varied from 13 to 15% 
In each instance, texture of the ic« 
cream was considerably improved. At 
equivalent amounts of over-run—usu 
ily 90-95%—body of the ice cream 
was heavier and chewier, and it seemed 
to have a richer taste, than products 
containing 10.5-11% solids-not-fat 

It was found desirable to reduce the 
concentration of sucrose by about 1% 
to compensate for the lowered melting 
point of the higher solids ice cream 
and for the increase in sweetness. In 
each instance ice cream was stored 
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THE YORK ADVERTISEMENT 
on the following two pages 
is the first appearance in this 
magazine of a new informa- 
tion series on York Refrig- 
eration Equipment and its 
uses. 


CUT OUT AND SAVE THIS 
ADVERTISEMENT and the 
others that follow. The full 
series will appear over a 
period of many months and 
will give you a comprehen- 
sive picture of York equip- 
ment as it is used in your 
industry. 


SEND FOR FREE FILE FOLDER 
in which to keep this series 

and ask for copies of fu- 
ture advertisements. 


NEW 
INFORMATION 
SERIES! 


AND DO AS SO MANY OTHERS 
HAVE DONE—the easiest, 
most expert way to solve 
your refrigeration problems 
is to call your York District 
Office (listed in the classified 
phone book in principal cit- 
ies) or write to York Corpor- 
ation, York, Pennsylvania. 
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NEW facts for your files on York “Hi-Fin”’ Coils for 


Frozen Food Warehouses @ 
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The York Refrigeration System in this 2- 
million cubic foot warehouse of Baltimore’s 
far-sighted Merchants Terminal Corpora- 
tion includes York Hi-Fin Coils in storage - 
rooms (~10°F.) and Spiral Fin Coils in freez- 
ing tunnels (—40°F.)—all served from a dual 
“Freon-12” liquid recirculating system. Re- 
frigeration capacity of this system totals 245 
tons. Here meats, poultry, seafood, fruits 
and vegetables are well protected. 


ate air movement without fans. This feat 

ure alone represents a considerable saving, 
because it eliminates the operating cost 
of fans plus the operating cost of the 
extra cooling capacity needed to remove 
the fan heat from the storage rooms. 


TEMPERATURES GOING DOWN—and direct 
expansion refrigeration is gaining popu- 
larity. York Hi-Fin Coils are designed for 
this purpose. 


LOAD GOING UP—equipment must deliver 
more cooling for the space it takes up. 


York Hi-Fin Coils have 7% times greater 
capacity than equal lengths of 2” bare 
pipe coil. 


LESS DEFROSTING WITH CEILING-HUNG 
FINNED COILS—only once or twice a year. 
The unique construction of York Hi-Fin 
Coils gives easier defrosting, too. Frost 
drops free without dripping. 


NO FANS NEEDED— York Hi-Fin Coils cre- 


Some Helpful Hints for Warehousemen 


1. Include hydraulically operated ‘‘floating plat- 
forms” in your loading docks. These can be quickly 


brought to the level of each truck’s bed 


even 


adjusted as the bed moves up or down during 
unloading and loading. 


: 2. Another method is to build your loading plat- 
z form with a slight incline. Then each truck can 


NG 
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DEFROSTING WITHOUT MOVING PRODUCT 

when York Hi-Fin Coils are installed one 
pipe high only over the aisles, they provide 
required cooling. When defrosting your 
storage rooms, product need not be moved! 


ENGINEERING SERVICE— York’s vast ex- 
perience in the freezing and storage of 
foods is part of a complete York service 
available to your design engineer. 


find a spot flush with its own bed 
“stalls’’ and each truck can find its spot rea 


3. Air conditioning and radiant heat in 


Number the 


dily 


your 


vestibules cut door maintenance, speed up traffic 


and reduce accidents because ice, fog and 
otherwise encountered are eliminated. 


For more information, use coupon on last page 
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YORK “HI-FIN” COILS FOR FROZEN FOOD WAREHOUSES (CONT.) 


YORK HI-FIN COILS 


PiLE Ut 


LINE AND 
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YORK HI-FIN COIL-—-ROUND FINS. YORK HI-FIN COIL-—-SQUARE FINS. 
York Hi-Fin Coils provide a number of important advantages, par- 
ticularly in direct expansion refrigeration applications. The greater 
surface area per unit of length and the high heat transfer rate permit 
a highly compact and economical installation. 


DIMENSIONS _ 





COIL LENGTH (‘‘A’’) 
both square and round fins 5'0” 6/8" 10’0" 20’0" 
DIMENSION ‘“‘B”’ 
read each figure with corres- 3% : gs 
ponding ‘‘A’”’ figure above 





E CUT ALONG THIS LINE AND FILE CUT ALONG THIS LINE AND FI 


7” square Fins; 74%," Round Fins; Fin Spacing, 4%" or 144". 


FIL 


hot-gas defrosting, using discharge gas from the 
compressor. 


PRINCIPAL FEATURES 


LARGE COOLING SURFACE—7!% times greater capac- 
ity than equal length of 2” bare pipe. 


THIS LINE AND 


- + 
G 


SPECIFICATIONS—-STANDARD UNIT 
HIGH HEAT TRANSFER EFFICIENCY —each tube is joined 


to every fin under high-pressure tension bond. 


T ALON 


TUBES—2” OD, 13 gauge, electric welded, black steel. 


EC 


EASY MAINTENANCE—no moving parts. FINS—7!5" OD round or 7” square, 12 gauge, black 


steel discs spaced on *4” or 114” centers. 


INSTALLATION FLEXIBILITY—sections can be closed 
off to provide efficient operation with light loads. 


NE AND FI 


FINISH—Coils are furnished either hot-dip galvan- 
rae Am ized or Ferrocote. Galvanized coils are recommended 
OPERATION pe an0 
for applications above 32° F. 
Flooded or pump recirculation feeding of refrigerant 


is recommended. Sections can be closed off to balance VALVES AND FITTINGS—York Valves and Fittings 


system when the coil is set up so that it can be oper- 
ated with reduced compressor capacity. Coil banks 
normally require only one pipe high, providing easy 


TVR 





are known for positive seal and are made in over 
6000 sizes and types from !4" to 14”. They are avail- 
able for all Hi-Fin installations. 


CORPORATION 


the quality name tr atr conditioning and refrigeration 


HEADQUARTERS FOR 


For more information, use coupon on last page. 


MECHANICAL 


COOLING SINCE 1885 
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in cabinets for periods up to fou 
months with no indication of sandi 
ness. Positive controls, with equivalent 
levels of solids-not-fat in which lactose 
had not been hydrolyzed, showed 
sandiness within 2-4 weeks. 

Increasing the level of skim milk 
solids from 11-13% will add slightly 
to raw-material cost of the mix for 
mula. However, a saving can be made 
by decreasing the amount of stabilizer 
and by a reduction of about 1% in 
sucrose, 

Another important benefit should 
be realized in the ability of ice cream 
having higher levels of skim-milk-solids 
to better withstand the usual harden 
ing, transportation, and storage treat- 
ment 
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designed for 
MAXIMUM SANITATION 
IN BLANCHING 


%? Robins 


THERMOTIC 


all purpose steam blancher 


COMPLETELY SANITARY... all stainless steel; 


interior fully accessible for cleaning; no screens or 
piping in blanching area 


PROVED PERFORMANCE ROBINS-DESIGNED 


on lima beans, diced carrots and to give you better control of process 
peppers, french fried potatoes, by eliminating guesswork ... to re 
banana puree, mushrooms and duce shrinkage and to permit great- 
many other fruits and vegetables. er uniformity in quality and color 


SE MM fohins 


| AMMobins ) AND COMPRNY, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 E. Lombard St. @ Baltimore 2, Md. 





Low-cost marking attachment pays for itself 
in weeks. ..Saves thousands of fj every year 





Quinlant Ovinlans  OQuir 


ROLACODER Marking Machine imprints code- dates, lot numbers, 
brands, varieties automatically on cases and cartons 


Eliminate manual marking of cases and cartons in your plant and save 
thousands of dollars in labor costs. Attach an inexpensive ROLACODER machine 
to case-sealer, conveyor or cartoner and let it do the marking job automatically 
Compact, precision-made ROLACODER is friction operated, self-inking — makes 

a single accurately located imprint on each carton to register with other copy 
Uses quick-change rubber type or dies; holds 8-hour ink supply. Different models 
available for imprinting top, ends, sides of small or large cartons, cases, 
other packages. 


Write for descriptive literature 


ADOLPH GOTTSCHO, INC. . 50 


~ Ree : r 
“\ Leaders 
Hillside 5, N. J. dp 
In Canada: RICHARDSON AGENCIES LTD., Toronto & Montreal 
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Questions & Answers 





THIS MONTH’S PROBLEM 


Batter-Consistency Varies 


Question—Does make an 
imexpensive viscosimeter for automa 
tically measuring and controlling con 
sistency of a batter mix? Employed 
in our shrimp-breading operation is a 
batter prepared by blending 2 parts 
of water with 1 of batter mix, and we 
would like to maintain its consistency 
$0 that a uniform amount of batter will 
always coat the shrimp, But we 
into trouble—our batter consistency 
changing every few minutes because of 
ice water melting from the shrimp 


anyon 


ru 


NOVEMBER PROBLEM 


Trouble Cleaning Boiler 


The Question Was—Our 
tube boiler has been in practically con 
tinuous service for We 
have always practiced feed water 
chemical treatment, and 
deavored to keep the tube inner 
surfaces clean by periodic use of 
mechanical tube cleaners. However, 
on recent internal examination, it was 
discovered that there is a thin, but 
very hard, scale on many tubes. Is 
this serious and, if so, can you suggest 
how it could be removed? 


water 
some ZU yr. 


have en 


Answer— The question of how seri 
ous the scale may be really depends 
upon how much it cuts down heat 
transfer in your While you 
may not have noted any reduction in 
capacity or efficiency, it i 
less. truce 


boiler, 


neverth« 
that such films will act as 
insulators and 


partial may 


metal in the 


permit 
tubes to reach higher 
temperatures than desirable for safe 
operation lor this boiler 
imspectors watch for such de posits and 
recommend their 
too thick. 

As to method of removal, you imply 
that regular mechanical tube cleaning 
does not remove the So, chemi 
The 
a mineral deposit, 
and the usual treatment i: 
it out with acids 


TCcason, 


removal when they 
be COMM 


icale 
cal treatment appears necessary 
scale is, of course, 
to dissolve 
There is always danger of undesira 
ble corrosion of ¢ xposed metal surfaces 
of the boiler in “acidizing”’, 
Iherefore, it is general practice to add 
an inhibitor to the acid solution. All 
in all, we recommend that the clean 
ing job be turned over to one of the 
specialized firms with the “know-how” 
to do it properly and safely 

Not only will this cleaning restore 
the heat transfer practically to original 


Suc h 


184 


there is also another ad 

Removal of scale sometimes 
up pin-hole leaks, repair of 
later tube failure 


value, but 
vantage 
hows 

M hin h i\ oid 


Preparing Potato Salad 


Question — Along with our pre 
peeled potato operation, we are con 
sidermg using the slivers to prepare a 
potato salad tor retail distribution in 
12-0z. waxed containers. ‘lherefore, 
we would appreciate your advice on 
the practicability of this product, best 
type of salad dressing and other sea 
soning that might be used, and also 
the manner of cooking the potatoes. 
We wonder too what the expected 
shelf-life would be under average store 
conditions 


\n VCI 


dubiou 


lrankly, we are a littl 
about the practicability of 
this product, for two reasons, One is 
that the 
too small to mak« 
We believe that 
are used to good-sized potato cubes 
and would expect 
mercial product, Second reason is the 
high degree of perishability of a prod 
uct packed in a waxed container and 
therefore, not heat-sterilized. 

However, you might still be able to 
handle the product under the proper 
conditions. Therefore, we suggest you 
consider a mayonnaise-type dressing if 
the economics warrant it, as it is riche 


you mention might be 
an attractive salad. 
homemakers 


sliver 
most 


them in a com 


in oi] than a starch-base dressing. ‘The 
later could be used if you were anxiou 
to keep your costs ‘to an absolute 
You can obtain formulas 
manufacturers 


minimum. 
for dressings from the 
of salad oils. 

A seasoning customarily used for 


potato salad is onion, which might be 





How Would You Do It? 


Readers are invited to submit to 
FOOD ENGINEERING 

question, “This Month's 
Selected answers will be 


with credit (unless you specify other- 


answers to 
Problem.” 
published, 

wise). We pay space rates. 

What is Your Problem? 


Subscribers also are invited to send 
in food engineering questions. We 
undertake to provide anewers, free, to 
We do not 
Give 


the best of our ability. 
undertake costly investigations. 
full information and your name. Your 
identity will not be disclosed. 

Write to Questions & Answers Edi- 
tor, FOOD ENGINEERING, 330 W. 


12nd St.. New York 36, N. Y. 
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added in fresh minced form, or as 
Diced celery is another com 


juice ‘ 
Mustard, too, would 


mon ingredient 
liven the flavor. 

As to cooking the 
fragments, our suggestion 1s to handle 
them in wire mesh or p¢ rforated metal 
baskets, which could be immersed in 
kettles of water and boiled. Because 
of their small size, cooking would take 
little time, and it would be necessary 
to control this operation with care to 
avol | OVCI cooking. Wi see no reason 
why steam cooking would not work 
also, and this would have the added 


advantage of reducing we ight losses to 


small potato 


some extent 

We would expect shelf life to be 
not more than two days, and it would 
be highly advisable to keep it under 
refrigeration throughout this entire 
period, ‘This is on the basis that 
health department officials regard sal 
ads as pé rishable, and numerous cases 
of food poisoning have been attributed 
to them, ‘Thus, you can sec that the 
product you visualize would be a 
delicatessen item for immediate con 
sumption in your own locality. 

If this does not fit into your situa- 
tion, we might suggest that you con- 
sider producing the potato salad as a 
canned product. We understand that 
it has been successfully canned, and 
undoubtedly you could obtain details 
on process time and temperature, as 
well as on type of can linings needed, 
etc. from any one of the can compa 
nies which maintain technical service 
organizations. 


Hazards With Aerosols 


QOuestion—Are there hazards in the 
— 5 
use of insecticides in aerosol form? If 
sO, can you suggest any precautions to 


reduce them? 


Answer—Hlazards from aerosols may 
be classed as those of explosion, flam 
ind toxicity. ‘Type of solvent 
aerosol is, however, of 
primary importance Unfortunately, 
the less toxic solvents seem to present 
the greater explosion hazard, while the 
safer ones from the explosion stand 


mability, 
used in the 


point are apt to be toxic. 

Chere have been instances of explo 
ions where light solvents—xylene—or 
oils were used in fogging machines. 
While ordinary dosages are well below 
the explosive limit of concentration, 
over-doses can take place in small con 
fined area, followed by explosion if an 
happens to be 


open flame or spark 
present. 


\ suge< ted pre 


proportion 


juhion 1s tO mix, 1n 
suitable a non-explosive 
solvent with the explosive one. Certain 
shown that at 


to 


government tests have 


least a 50-50 mixture is necessary 
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nt explosion hazard, with as much 


being considered. One such 
non-explosive solvent is perchlorethyl 
tetrachlorethyl- 
ent is carbon tetra 


Clie iSO known as 


Ci Another ol 


hlorid 
Use o pe chlorethylene fo 


f +] ‘ 
t the solvent, 


for normal aerosol dos 
ig may create a toxic concentration 
in excess of the recommended safe con 
centration for continuous exposure, It 

therefore, important that the fog 
ging-machin hould be fa 


mptoms of ovel 


operator 
miliar with the 
exposure—irritation of eyes, nose, and 
throat; coughing: sleepiness; abdominal 
ramps; and nausea, 

\s a safety precaution, he should be 
proy ided with an ipproved type of can 
And he should imme 
diately leave the area if the chloroform 
or ether-like odor of perchlorethylen¢ 
hecomes noticeable 


ister gas mask 


New Plastic Film 


Question—We package a certain 
amount of food in flexible films, such 
as cellophane and polyethylene. Re- 
cently, we have heard that there is a 
new synthetic plastic film on the mar 
ket called, we believe, a “polyester.” 
It is supposed to have certain superior 
properties. Would you advise us to 
consider this new material as a re 
placement for our present packaging 
films? 


Answer—The material you refer to 
is an interesting one from several 
standpoints. However, there does not 
appear to be sufficient indications that 
it is suitable for immediate replace 
ment of films you are now using, One 
of the most striking features of the 
polyester film is its great tensile 
strength. Another is its excellent di 
electric Most application 
0 far seem to have rested upon thes 
physical which are of 
greater value to certain electrical and 
industries than to food 


properties 
properties 


mechanical 
packaging. 

‘his new material also has a very 
wide range of temperature resistance, 
but up until now it has not been pos 
ible to do a completely satisfactory 
job of heat-sealing it. This naturally 
limits its use, 
etc., to application 


for wrapping, bagging, 
where adhesive 

However, this 
was the case with 


ealing is 


may be overcome, a 


ICce pt ible 


cellophane in its earlier days 
Another point is that it 
vapor transmission is a_ littl 
than that of 
phane, although it i 


pensive than the latter. 


moisture 
greatci 
proot ct llo 
much more ex 
Ihis drawback 


may likewise be overcome with further 


moisture 


research, 
We understand from the 
thought ha 


manufac 
turer that some been r 
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cently given to the possible use of this 
material as a transparent window on 
the top of metal 
strength and heat resistance apparent 
make this a technical possibility wher 
nature of the product might be such 
that visibility would enhance sales ap 
peal and justify extra cost. While this 
s not exactly in the line of the food 


containers. Its 


packaging you mention, this applica 
tion might suggest other 
to you 


po sibilitic 


On Making Pickles 


Question — Could you furnish us 
with a method for making salt stock 
pickles from South Jersey cucumbers? 
We would also appreciate a formula 
for making a high-Baumé sweet ghet 


kin, 
Answel 


ing salt stock from 
oak them for a prolonged period in 
salt brine. However, there are many 
factors which may affect fermentation 
and the quality of finished stock and, 


of thes 


Standard method for mak 
cucumbers is to 


perhaps, some will bear re 
cating 

lo begin with, of course, certain 
cucumbers make better pickles than 
We do not know what variety 
using, but we understand 

Chicago 
ind Snovy 


others 
vou may b 
that among the best are 
Pickling, Boston Pickling 


O.—Have you a pickling formula for 
quickly curing corned beef? 


A.—To 100 gal. of 80-deg. Salometer 
brine add 15 lb. of sugar, 6 Ib. of so- 
dium nitrate, and 25 oz. of sodium 
nitrite. 


Perfection. ‘Then, it is desirable to 
harvest the cucumbers when they ar 
still slightly under-ripe, and to handk 
them so as to avoid bruising a 
should be placed 
brine as soon as practical, 
than 6-8 hr. after 


much 
as pos ible he 
into the 
and not more 
picking 

Salt used for curing is also impor 
tant. It should be free from alkali 
low in ¢ ik 1th, and with lim OT ul 
phate s of 0.5' 
cr’ 


stals are generally preferre | to the 


not in exc Coarse 
rin 

About aL foot of ilt bring it 
410 deg. salometer should first 
be placed into the salting tank to pre 
ent bruising as. the 
introduced. It is advisable to weigh 
tl ucumbers, meter sufficient water 
nto the tank to cover the vegetables, 
ind then add salt to bring the solution 
up to 41) deg. (about | Ib. of salt 3 
gal. is required). If possible, tl 


tion should be at about 85 deg 


ibout 


1 
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LESS 
CLOGGING 


Monarch’s advanced spray-nozzle 
design reduces clogging—offering 
efficient, dependable food pro- 
cessing applications to . 


¢ WAX FRUITS 

¢ RINSE VEGETABLES 
¢ POWDER MILK 
«DRY EGGS 

¢ WASH FILTER CAKE 


¢ HUMIDIFY BANANA 
ROOMS 


Remember 
Make Monarch “Non-Clog” NOZZLES 
standard equipment for all direct-pressure 
spraying! 


Send for Catalogs 6A and 6C 


MFG. WORKS, INC. 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 
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PERATURE 
‘RECORDING... 


Newly designed, Model’’1000” 
Auto-Lite Recorder gives per- 
manent proof of temperature 
behavior. @ 6” clear reading 
chart; various standard ranges 
from minus 40°F.to plus 550°F 
@ 3 standard types; choice of 
24-hr. or 7-day cycle. @ Elec- 
tric or mechanical chart drive 
@ With capillary tubing for 
remote reading. Priced from 
$49.50 

Send for new catalog describ 
ing many styles of Auto-Lite Model “1000” 
temperature Recorders and In- | ae 

dicators. ; 





THE ELECTRIC AUTO-LITE COMPANY 
INSTRUMENT AND GAUGE DIVISION 
TOLEDO 1, OHIO 
NEW YORK * CHICAGO * SARNIA, ONTARIO 
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THE LAST WORD IN 


VARIABLE 


Sanitary Pumping CAPACITY 
° 2 
Ben ve eeu Seed om « Viking 


unit, The positive, smooth, delivery of the 3A 
approved “Sanitor’” pump connected to vari 
able speed power units of your choice, give 
you the last word in strictly sanitary delivery 
of all types of dairy and food products. 

This slow speed, positive displacement Vi 
king ‘Sanitor” pump eliminates the excessive 
churning. aerating and recirculating of high 
speed pumping. 

Four sizes with capacity range of 4 to 90 
gallons per minute are available. 


Ask tor Section FE 
folder today for the complete 


line of Viking “Sanitor”’ units. 


“SANITOR” 


VIKING PUMP COMPANY “52 


per gei-ta 
TE | AxG 


of hoa neal 


For more information, use coupon on last page 
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ye provided to fit into the tank and 
submerge the stock. 

It will be necessary to add more 
silt each day for the first week or so, 
making sure that the brine is brought 
to a uniform concentration by recircu- 
lation or agitation each time. Alto 
gether, salting takes about 4-6 weeks, 
and fermentation will bring the acidity 
up to about 0.6-0.8% (as lactic). Fol 
lowing this, the brine can be increased 
to 60-66 deg. salometer, and the stock 
can then be held almost indefinitely 
until ready for a subsequent process 
ing step 

Now, as to making sweet gherkins: 
After the salt from salted stock has 
been removed by soaking and draining 
several times, the pickles should be 
soaked several days in plain vinegar 
of about 5.5% acidity. Next, they 
should be held for several weeks in 
spiced sweet vinegar. 

There are many formulas, but here 
is one for spiced vinegar: Heat in a 
cloth bag for 1 hr. at 175-200 deg. F’. 
in 8 gal. of distilled vinegar (8%), 
1 oz. each of whole cloves, coriander, 
mustard seed, mace, and broken gin- 
gerroot. 

Remove bag of spent spices, and 
make up to original 8 gal. with water. 
I'hen dissolve 10 Ib. brown sugar and 
10 Ib. white sugar in the spiced 
vinegar. 

After soaking in the spiced vinegar 
for several weeks, drain the pickles and 
add fresh spiced vinegar. This fresh 
spiced vinegar should be made up to 
55 deg. Balling with added sugar. 


CIP Cleaning 


Question—-We are interested in the 
possibility of reducing our cleaning 
time and costs by adopting the 
“cleaned-in-place” technique which we 
have heard is growing in favor in the 
dairy field. Could you give us some 
pointers to guide us in this matter? 


Answer—If you now have sanitary 
pipe lines which you dismantle for 
cleaning, your first problem will be 
to provide the pipe joints with suit 
able gaskets. Suppliers of sanitary fit 
tings are prepared to furnish fittings 
and gaskets ( Neoprene, Hycar, or Tef 
lon may be used) to convert your 
line S 

Next, you will need to provide suit 
able solution tanks and additional 
piping (hose is not generally recom- 
mended) to complete your circuit 
bringing the cleaning solution back to 
original holding tank 

Of primary importance 1s provision 
of a pump of adequate size and power 
to circulate the cleaning solution at a 
rate of at least 5 ft. per sec. It is pos- 
sible to compute the required flow in 
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gallons per minute to give this veloc- 
ity, using the cross sectional area of 
the piping of known size in your sys- 


Once this gallonage requirement is 
known, the total static and friction 
head through the system can be esti 
mated for the required flow-rate. ‘Then 
the right size pump can be selected 
from the pump manufacturer's cata- 
log data. It is generally considered 
better not to use a positive-displace 
ment impeller-type pump because of 
the possibility of excessive wear from 
the solids that may be present during 
recirculating. 

Your supplier of cleaning com- 
pounds can doubtless recommend the 
proper ones to use. Since the solutions 
ire handled entirely by pump and 
pipeline, it is possible to use stronger 
chemicals and higher temperatures 
than are used for manual cleaning. 

A further benefit is that there is no 
damage to pipe and fittings from re 
peated handling, and no danger of 
re-contamination after cleaning as may 
occur with manual dismantling and re 
assembly. 


Has Floor Problem 


Question—We installed a concrete 
floor 7 yr. ago in a new building. 
Lately, the floor has been crumbling 
and cracking, and all attempts to re 
surface it have been unsuccessful. Our 
floor supports a variety of processes, 
with such units as a baking oven, fish- 
frying vats, food peeling and cutting 
machines, filling machines, and a great 
number of caster-mounted racks (con 
stantly being moved from place to 
place). What's more, a major part of 
the floor is almost constantly under 
water. Have you any suggestions on 
how we can fix our floor? 


Answer Conditions your floor 
must withstand are so varied that it 
is likely no one solution would be per- 
fectly satisfactory from performance 
and cost standpoints. Part of your 
trouble may be due to subjecting the 





Q.—What would you consider to be 
the ideal over-run for sherbets? 
A.—Between 35 and 40% 

produce a desirable product. 


should 





concrete to conditions which it was 
never meant to withstand. Another 
factor may be failure to adequately 
control the initial construction. And 
so it is difficult to make hard and fast 
recommendations that will completely 
correct your difficulties. 

Another consideration is the man- 
ner in which attempts to resurface the 
floor have been carried out. Sometimes 
the pressure to get repairs completed 
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STANDARD STEEL CORPORATION 


5045 Boyle Ave. 
15 Park Row 


Los Angeles 58 
New York 45, N. Y. 
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ASHWORTH BROS., 


Ww 


Sales Bultalo - 
See, Angeles - 


- Los 
ENGINES! Fosmc 


Chottoncoge + Chicago « Cleveland 


New York - Philadelphia « Pittsburgh - 


Detroit 


Canadian Rep , PECKOVER'S LTD 


| WRITE FOR 


OUR 12-PAGE 


We are one of 
the world’s 
Largest Manu- 
facturers of 
Rotary Dryers 


f 


BELTS 


You can combine proc 
essing and product 
movement, whether it 
be doughnuts or dog 
biscuits, pickled beets 
or fried fish, 
chips or frozen rabbit, 
Ashworth help 
make savings in 
production. 


potato 


can 


write FOR 
MLUSTRATED CATALOG 


INC, 
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Loursville 
Sr. Paul 
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ind resume production is so great that 
the proper procedures cannot be fol 
lowed, Then the atte mpts are almost 
certain to prove disappointing. 

As we analyze your situation, you 
have chiefly three factors to contend 
vith: (1) Chemical attack, such a 
may be caused by fats from frying op 
hanical 


' 
cration d ics abra OW 


fy novements; and (3) 


mm rack 
(Jur sugegstion 

W here your ey 
how that the 


hi ive 


water 


clearly 
ingredients 


pt richnce 
proce 
existing concrete, we would suggest 
re plac ement with either pac king house 
brick or quarry tile with acid-and 
alkali resisting joints. Initial cost is 
rather high. But such flooring, prop 
erly installed, will entail practically no 
maimtenance problems thereafter 

If floor-load capacity of your build- 
ing will permit, such flooring could be 
laid on top of the present floor, with 
to allow for the difference in 
clevations 

It seems likely that the racks you 
mention are moved over fairly definite 
paths between stages of process. If 
heavy traffic do exist, 

protected by cutting 
out a sufficient amount of the crum 
bled and cracking concrete, and set 


ralnip 


aisle areas of 


these could be 


ting in metal grids or embossed metal 
plates with new concrete. This is a 
common way of taking care of heavy 
trafhc 
yours 

Alternate treatment would 
cutting out the faulty area, 
ind re-installing a special surface, mak 
of emery or metallic 


conditions in plants such as 


involve 
as above 


materials 
This 


i floor with exceptional 


ing use 
for a portion of the aggregat 
will produce 
vearing qualities 

In speaking of cutting out faulty 
ireas, it is well to keep in mind that 
the cutting should be to a depth of 
at least 1 in. and the edges should 
ilways be cut sharp and straight ver 
tically he area to be 
hould then be well roughened to pel 
mit a good bond between new and old 
concrete 

One final You might 
consider changing the casters On your 
If they are of steel, you might 
materially cut down on floor wear by 
switching to rubber- o1 plastic-compo 
It might be cheaper and 
more convenient to replace these, as 
necessary, than to maintain the floor 
surface 

It really should not be necessary to 
have the of your floor al 
most constantly under water. We re 
ommend 


re-surfaced 


suggestion 


racks 


sition casters 


major part 


a topping having suitabk 
lopes to selected points where floo 
drains can be installed. This should 
also pay extra dividends by reducing 
accident hazards and improving sani 
tation 
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a deteriorating effect upon the 
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Operation Simplified 


Continued from page 78 


Cold-Room Doors 


Continued from page 75 





ones arriving on a chute descending 
from the second-floor case make-up 
room 

Filled cases are then automatically 
glued and sealed, now ready for either 
direct loading into trucks or tempor- 
ary storing on the first and ground 
floor: 

Handling of filled cases at this point 
has been arranged so that any truck 
can be loaded with a variety of pack- 
ages from storage—and without any 
need to move the vehicle from dock 
location, at which it was unloaded. 
What this required was storing all dif- 
ferent size packages from the two 
canning and seven bottling lines along 
side each first and ground-floor con 
veyor. 

Now let us follow the flow of filled 


| cases from third floor to truckloading 
| dock and to first and ground-floor 


storage. Cases from the nine filling 
lines descend by booster belts to the 
second floor, where they converge into 


lines for still another descent 


| The Merry Go-’Round 


On this floor, the three lines feed 


into a triple tier merry-go ‘round, com- 
| prising belts and rollers. 


Purpose of this equipment is to 
direct cases from any of the nine filling 
lines to the points of desired storage. 
Cases from any of the three tiers are 
diverted onto any of the seven lines 
running the length of the first-floor 
storage area. Those cases not moved 
to the first floor can continue to 
ground-floor storage or go directly onto 
trucks. As needed, cases stored on 
either floor are loaded onto the same 
conveyor that brought them in, and so 
move to the loading area. 

Selective case traffic is achieved by 
the use of bars held within metal 
frames and set across the merry-go 
‘round feed-off conveyors. Positioned 
at desired heights, they permit smaller 
cases to pass under while diverting 
taller ones so that they continue to the 
specific feed-off conveyor having a bat 
at a height allowing its passage 

Further, the merry-go-round is 
equipped with bars at the points 
where each tier converges into a single 
line running the length of the first 
floor. As on lines earlier, 
these bars prevent cases from colliding 

Space is provided along conveyors 
on the first and ground floors for 
storing 400,000 cases. And via each 
outgoing line some 500 cases are 
truck-loaded hourly. 

End (Resume reading on page 78 
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temporarily stored along the corridor. 
Thus, both docks are uncluttered and 
free for full use. 


Two main cold storage areas are 


on either side of the central corridor. 
Temperature in each is held at —5 


deg. F. On one side there is one huge 
freezer storage room 260 x 202-ft. in 
area. On the opposite side of the cor- 
ridor is a large cold storage room 202 x 
146-ft. and two small freezer com- 
partments 116 x 116-ft., and 116 x 86- 
ft. All of the above described cham- 
bers are 20 ft. high. 

Inside one of the large freezer 
rooms are two quick-freezing tunnels 
which receive all incoming fresh mer- 
chandise. These operate at —40 deg. 
F’., and each has a daily capacity of 
120,000 Ib. 

Accurate refrigeration temperatures 
are maintained constantly throughout 
the plant. Cork insulation is used 
for all cold storage facilities. ‘Temper- 
ature readings can be made at any 
time from a network of thermocouples 
in the main freezer rooms, quick- 
freeze tunnels, and break-down rooms. 
And readings can be taken at various 
control panels. 

A continuous log is maintained of 
temperatures in the different cold 
storage areas. Operating temperatures 
are recorded every 32 min. at each 
location. Simply by pushing the sta- 
tion button for any area, it is possible 
to check the temperature of the air 
in that area, of the concrete sub-floor 
and of the oil circulating in the sub- 
floor ventilation system. 

Frost heavage is prevented by a 
continuously operated sub-floor pipe 
grid system. Oil at 50 deg. F. tem- 
perature is circulated through more 
than 5 miles of l-in. pipe under both 
main freezer areas. 

Altogether there are 14 individual 
refrigerated rooms used by packers, 
brokers, shippers, distributors and 
customers of Merchants ‘Terminal. 
The four main storage areas which 
have been described are freezer cham- 
bers. There are two cooler storage 
rooms 56 ft. wide by 17 ft. high kept 
at 32 deg. F’. One is 146 ft. long and 
the other 56 ft. long. 

Then there are eight 36-ft.-square 
break-up rooms near the truck plat 
form end of the plant. These rooms, 
kept at 0 deg. F. or + 32 deg. F. as 
required, provide space for tenants to 
store and break up large shipments 
into smaller units for re-shipping of 
delivery. 

In addition, there are several air- 
conditioned offices for lease to tenants, 
1 general office, and a cafeteria. 

End (Resume reading on page 75) 
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TRENTWELD STAINLESS 
and HIGH ALLOY TUBING 


Ve" t9 40" 0.0. 


‘i 
oy 


~ STAINLESS 
OR HIGH 
ALLOY TUBING 


this new booklet 
was written for you... 





TRENT TUBE COMPANY 


EAST TROY, WISCONSIN 


wbsidiary of Crucible Steel Company of America 





Whether you’re an engineer who wants technical information 
in a hurry, or a new user of tubing looking for the full story 
of stainless and high-alloys, you'll find this booklet equally 
valuable. 

In it, discussed by classification, you’ll find data on pres- 
sure, sanitary, mechanical, heat-resistant, ornamental and other 
forms of stainless and high-alloy welded tubing. There are en- 
gineering data on joining methods, welding techniques, bending 
and installation hints. Also included are complete tables of 
bursting pressures, physical and chemical properties of stain- 
less steels and other alloys, and corrosion and temperature 
data. This is only a partial list of contents, but it will give 
you an idea of the wealth of pertinent, factual information 
the booklet contains. 

To get your free copy, just drop us a note on your company 
letterhead. There is no obligation, of course. 





TRENTWELD 


STAINLESS STEEL TUBING 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiary of CRUCIBLE STEEL COMPANY OF AMERICA) 
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Useful New Books 





And Government Publications 


Progress in Food Research 


ApvANCES IN Koop Researcu. VOL 
V. Edited by k. M. Mrak and G. F. 
Stewart Published by Academic 
Press Inc., 125 E. 23d St., New York 
10.. 1954. 538 pages. 94x64 in., 
cloth. Price: $11.50 


Another in a series designed to 
promote scientific progress in foods 
ind nutrition, this work contains work 
by foremost authorities in the food 
research field 

Seven included in this 
volume. ‘These cover oxidative ran 
cidity and discoloration in meat, 
ugar-sulfite reaction and its relation 
hip to food problems, pretreatment 
ind preservation of fruit and vege 
table products with sulphur dioxide 
nd sulfites, statistical methods in 
food research, flavonoid compounds 
in foods, the color problem in foods, 
ind composition of wines 

The book is indexed by author and 
subject 


sections are 


Management Reports 


Of interest to food industry man 
wement are two booklets recently 
published by the Research Division, 
California Personnel Management As 

Berkley, Calif. Price for 
$1.00 


ociation 
either 3 
Hlow 


UNION 


A Company Can Devetorp 
Responsipitity. Report No. 
206, A stenographic brief of an ad 
dress given before by Herbert O. Eby, 
Labor Relations Director, Pittsburgh 
Plate Glass Co 

l'OREMEN AND SUPERVISORS ON THI 
Manacementr ‘Tram. Report No. 
2()3. A stenographic brief of a panel 
report on what happens when man 
skills are entrusted to fore 
men and supervisors 


agement 


Progress in Materials 


ror Propuct Drvetop 

Published by Clapp & 
341 Madison Ave:, New 
1954. 160 pages. 64x94 in., 
Price: $7.50 


MATERIALS 
MENT, 1954. 
Poliak, Inc 

York 17 
cloth 


Some of the more common of the 
many problems confronting the prod 
uct designer are discussed in this work 
Among these are materials of the fu- 
ture, non-metallic materials, corrosion 
protection, and materials manage 
ment 

Material for the book was derived 
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presented at the Basi 
Chicago, 


from paper 
Material 
1954 

The book is illustrated and suppl 
mented with charts and table 


Conference in 


Chemicals for Commerce 


SUCCESSFUL COMMERCIAL CHEMICAI 
Devecopment. Edited by H. M. 
Corley. Published by John Wiley & 
Sons, Inc., 440 Fourth Ave., New 
York 16. 1954. 374 pages. 6 x 9} 


in., cloth. Price: $7.75. 


Prepared under the auspices of the 
Commercial Chemical Development 
Association, this book offers informa 
tion on the theory and practice of new 
product development in the chemical 
and allied fields. 

Purpose of the book is to clarify the 
important principles of every step in 
selecting promising new chemicals and 
rapidly developing them to the stage 
of economic importance. Though in- 
tended primarily for the chemical field, 
these steps are applicable in other 
fields, particularly in the production 
of food. 

Book indexed, and each chapter is 
followed by a complete list of refer- 
ences. 


Reports and Pamphlets 


PracricAL REFRACTOMETRY. Pub- 
lished by R. P. Cargille Laboratories, 
Inc., New York City. 76 pages. $1.00. 
A text on the determination of in- 
dices of refraction of solids by micro 
scopical methods. 


BuryLaTep HyproxyToLuEne. Bulle- 
tin No. 18. Published by American 
Meat Institute Foundation, Chicago 
37. 20 pages, paper. No charge. Col 
lection of extensive test data on a 
new antioxidant for food use. 


COMMERCIAL STORAGE OF FkRuITS, 
VEGETABLES, AND F'Lorist AND Nurs- 
ery Stocks. Published by USDA, 
Washington, D. C. No charge. Brief 
summaries cover the storage require 
ments of fruits, vegetables, and other 
products. 


Low ‘TEMPERATURE ‘l'est Metruops 
AND STANDARDS FOR CONTAINERS. 
Published by Advisory Board on 
Quartermaster Research and Develop- 
ment, Washington, D. C. No charge. 
Report on a symposium sponsored by 
the Quartermaster Food and Con- 
tainer Institute. 


Rerport or THE 39TH NATIONAL 
CONFERENCE ON WEIGHTS AND 
Measures, 1954. Published by U.S. 
Dept. of Commerce, Washington, 
D. C. Price: $.50. Addresses and re- 
ports delivered before the Conference. 
Included is data on prepackaged 
foods, and packaged flour weights. 





FE REPRINTS AVAILABLE 


Listed below are special sections, flowsheet book, and articles from past issues of 
Foop ENGINEERING which are available in reprint form. Single-copy prices are listed. 
For orders of 20 or more, there is a 25% discount. You order the reprints by circling 
the corresponding numbers on the Reader Service Coupon. inside the back cover. 
You will be billed when your order is filled. 


1. Meat Special 


Contains a series of 9 articles: (1) Cold 
Sterilization Problems. (2) New Continu- 
ous Lard Process. (3) Progress in Meat 
Dehydration. (4) High-Speed Chub Pack- 
aging (5) Atomic Irradiator Designed 
(6) Improvements in Unit Tasks (7) 
New Processes for Old Products. (8) Map 
Unravels Delivery Snags. (9) Saves 50% 
of Retort Steam 


2. Dairy Special 


Ten timely articles are included: 
Dairymen Face Challenging Changes 
New Processes for Instant Dry 
(3) Controls Presage Automatic 
(4) Save With Cleaned-in-Place Pipes 
Bi-Oxidation Solves Waste Problem. (6) 
Cheese Keeps in Antimycotic Wrap. (7) 
Plastic Tank for Milk Trailers. (8) Bulk 
Handling Aids Processors, Too. (9) Add 
vanced Dry Milk Flowsheet (10) 
Tracers” Detect Foreign Fats 


3. Ingredient Special 


Ten articles helpful in improving product 
formulation: (1) Chemicals Still a Ques 
tion. (2) Role of Antioxidants. (3) MSG 

Unique Enhnacer. (4) Tailored Salts Add 
Values. (5) Ascorbic Acid Betters Meats 
(6) Dry Solubles Are Versatile. (7) Sugar 
Types and Uses. (8) Latest on Low Cal- 
ortes. (9) True-Fruit Hows and Whys 
(10) Stepping Up Nutrition 


4. Packaging Special 


Six articles of practical value: 
Flexibles Are Revamping Packaging Pat- 
tern. (2) How To Avoid Damage in Ship- 
ping. (3) Bundling Frozen Foods. (4) 
One-Portion Packets. (5) Automatic Pack- 
aging Line. (6) Paper Vs. Glass. 


Serer 


5. Canning Special 


Eight articles on significant develop- 
ments (1) High Frequency Looms as 
Improved Cooking Method. (2) New 
Twist in High-Short Retorting. (3) Full- 
Flavor Concentrates by New Recovery 
Technique (4) From Orchard 
nery Under Water (5) At 
Quality Control Reigns Supreme. 
Bulk Brining Spells Big Benefits to Can- 
ner. (7) Top-Notch Tomato Processing 
Opertaion. (8) Dual Tomato Cannery 
How It Ticks 


6. Book of Flowsheets 


Few copies of 1949 edition still avaflable. 
It contains 130 process charts covering a 
wide variety of food manufacturing opera- 
tions. Charts are accompanied by brief 
descriptions of the processes 


7. Preventive Maintenance ... .$0.50 


An &-pager packed with information 
that will help to minimize costs, reduce 
down-time, and promote quality through 
more effective maintenance. 
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If'you want to loge 


buginese and do without, 
Uso Grawberry Havor 


whose tacto fades out. 


NORDA Havore don't fade out, 
... always come to NORDA 


Want to do business, or do without business? 
Watch your flavors, or your customers may fade 
away. Use Norda Flavors. They last. They stay true, 
They bring business to you. Get free samples by 


sending your business letterhead 


Use a Norda “Favorite to Flavor It’ Norda 


Norda, Inc., 601 West 26th Street, New York 1, N. Y. 


Chicago * Los Angeles + San Francisco * Montreal + Toronto + Havana + London « Paris + Grasse * Mexico City 


FOOD ENGINEERING, JANUARY, 1955 For more information, use coupon on last page 191 





% 


I: 


| 
| 
ny 


Dust-tight, all-electric, high-speed, 
accuracy-indicating scale for weigh- f 
ing dry, ground, granular, dusty, non- ae 


free-flowing and some small lumpy ; 
moterials, Bulletin 3649. Frankly, that’s the reason we're running this ad—not to tell you about 


our products, but to ask you about your plant problems. Because if 
your business involves the handling of any materials or liquids by 
weight, we think you probably have an operation or two which just 
doesn’t measure up in efficiency, economy, or speed. We'd like to 
know about it, because we think we can help. 

You can call it pride, or conceit, or self-satisfaction, or self-confi- 
dence, but our engineers have never been stumped for long by a 
problem in materials-handling by weight—and in fifty years of working 
with the biggest names in American industry we've seen a lot of them! 
From aluminum sulphate, to zinc oxide, and back to almonds we've 
successfully installed Richardson units or systems to handle just about 
everything in the book, and built a lot of goodwill and a fair-size 
company in the process. 


Naturally, if a Richardson Scale can contribute 
Dust-tight, heavy-duty scale for to the smoother, faster, or more profitable opera- 
dry, ground, dusty, non-free- Be wire tion of your plant, we'd like to sell you one. We 
flowing materials. Bulletin 8946. eee} oa as think that our products and experience can hel 
% in solving your problem in processing, and if you'll 
outline it, we'll be glad to have one of our field 
engineers arrange to go over it with you. 

Or, if you’d just like to know more about 
Richardson Scales for possible future reference, 
simply clip this ad to your signed letterhead and 
mail. Bulletins 0450, 0550, and 0351 will be sent 
you by return mail—no obligarion. 


CLASS 38 


The Richardson Scale Company, Clifton, N. J., will be 
glad to supply information on: 

Feeder-Weigher Systems ® Automatic Bulk Weighing Hopper 
Scales © Automatic Bagging Scales © Bag Sewing Conveyors 
Packers ® Process Control Panels and Select-O-Weigh 
Please write direct to our Clifton office, or tothe near- 


CLASS 40 
Accommodates screw, belt, or 
vibrating feeder for handling 
wide range of materials. Dust- 
tight, solenoid- of motor-oper- 
ated discharge, accuracy-indicat- 
ing. Bulletin 1449. 


CLASS 39 
Self-contained, dust-tight, belt- 
feeding and weighing unit. 
Accuracy-indicating for process 
or intermittent batch weighing 
of lumpy, crushed, sluggish mo 
terials. Bulletin 1549. 


CONTROL PANEL est of our branch offices located in Atlanta, Boston, 
Richardson-designed panels such Buffalo, Chicago, Detroit, Houston, Memphis, Minne- 
as this control whole automatic § apolis, New York, Omaha, Philadelphia, Pittsburgh, 
weighing systems composed of San Francisco, Wichita, Montreal, Toronto, Havana, 
scales like those at the left. Mexico City, San Juan. 


CLASS 56 
Self-checking, avtomatic feeder- 
weigher for large tonnage; prac- 
tically continuous stream delivery. 
Beam system has approval of 
all weighing authorities. Bulletin 
2140-2. 
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SELECT-O-WEIGH 

On electronic weight con- 
trol system providing 
remote, instantaneous, 
dial-control formula 
changing ond ingredient 
selection for all propor- 
tioning applications. Bul- 
letin 0351. 
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KEEPING UP WITH THE FIELD 





Technical News @ 


Washington 


Highlights @ Economic 


Trends ° 


Developments 


Labor 





A-Men Aid Food Field 


Now sct to serve the food industry 
in a radiation-consultant capacity is a 
special group of seven atomic scien 
tists. Under the name Radiation Ap 
plications Inc. (342 Madison Ave., 
N. Y. C.), the new organization will 
conduct research, survey areas of utili 
zation, and recommend specific radia 
tion applications. 

I;xperts participating: Dr. V. L. 
Parsegian, Prof. Nuclear Eng., Rens 
selaer Polytechnic Institute; Dr. J. S. 
Butts, Head, Dept. of Agr. Chem., 
Oregon State College; Drs. E. J. Hen 
ley and FE, L. Gaden, Jr., Dept. of 
Chem. Eng., Columbia U.; E. Sat 
gent, Chem. Engr., Formerly Cleve 
land Area Manager, AEC.; B. Mano 
witz, Engr. in Charge, Fission Prod 
ucts Utilization Project; and Dr. W. 
R. Singleton, Senior Geneticist, Brook 
haven National Laboratory. 


Sugar Quota Holds Prices 


The 1955 sugar quota for the U.S. 
has been set at 8,200,000 tons by 
USDA Secretary Benson. ‘This com 
pares with the initial quota for '54 of 
§,000,000 tons, which was raised to 
§ 250,000 tons by the end of the year. 

Meaning of the new quota is that 
sugar prices will remain about wher 
they are, 
Stocks are down, and consumption in 
54 ora 


or go only slightly higher 


dications appear the same as 
bit higher, 

It has been the custom to set initial 
quotas below estimated consumption, 
and the new-year quota was set a 
cordingly. ‘his keeps sugar prices up 
and aids producers (in contrast to 1 
finers and users), 


Improves Baking 


A new concentrate formula for bak- 
ing—achieving bread and other yeast 
raised produc ts that score higher, have 
improved physical properties, and bet 
ter taste and aroma—has been an- 
nounced by American Dry Milk Insti 
tute, Chicago. 

l’ormula is result of exhaustive com 
mercial test of ADMI’s stable ferment 
process, introduced last summer. It’s 


said to enabk control over 
finished dough temperature; to permit 
using constant volume of ferment, re 
gardless of flour absorption; and to ef- 


fect further economies of equipment. 


TCCISC 
I 
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Expect Hot Tussle on Additive Issue; 
How Congress Groups Shape Up 


down a 
idditive 
only in thi 


Ihe year 1955 will go 
the year of the big food 
battle In fact, it is 
sphere that any substantial food law 
legislation can be expected from thi 
84th Congres 

© Controversy around the 
however, makes it likely that no final 
agreement will come before the 84th’s 
second session, in 1956. 

If such an additive bill is passed, 
it will complement a measure passed 
in 1954—the Miller Pesticide Amend 
ment that set up procedures for es 
tablishing unintentional food addi 
tive tolerance Ihe battle of °55 
will be intentional 
additives, 

Sharp differences of 
this subject don’t help its chances 
of ultimate passage. But at least it’s 
sure that the controversy will get 
public airing 

Certainly three, perhaps as 
many as five, bills covering additives 
will be introduced in Congress this 
year. Compromise between the varicd 
interests is unlikely until after the 
House Interstate & Foreign Com 
merce Committee holds hearings on 


subject, 


over coverage ot 


Opimm1ons on 


and 


thr ubject Agreement followings 
hearings among the 
of the food and chermical industric 

lawyers specializing in the field, and 
the Food & Drug Administration 


should assure formal passage in 1956. 


various scgments 


Agreement—And Disagreement 


1 Very 


Actually, there is onl mall 
irca of disagreement No one dis 
putes these points 

(1) Use ot food additives has im- 
proved foods; (2) any additive, 
whether synthetic or natural, should 
be fully tested for safety; (3) all data 
on toxicological testing should go to 
FDA; and (4) FDA should view such 
data with regard to the level at 
which the additive is to be used. 

Argument concerns the modus op 
Whether FDA, after being 
that a company wants to 
idditive and after receiving 
data of th 

formal approval 
whether ifter 

with PFDA, a 
thead and mar 

him to 


ument 


erandi 

notihed 
market an 
all safety test 
then give it 

marketing—o1 
conferenc 


COMpans 
must 
befor 
informal 
manufacturer may go 
ket unl PDA take 


There ir cood i! 


court 


behind 


63-Yr.-Old Can of Corn—And Still Good! 


Sealed way back in 1891, this old-style hole and-cap type can containing ugar corm 


bears witness to the 


at a recent ceremony of the N. Y. State Canners & Freezers Assn., Rochester 
contents Were found “a creamy white without any discolor 
and there was no gas in the can,” according to T. P. Cobb, district sales 


American Can Co. Ginna & Co., N.Y.C., 


Canning & Mfg. Co. of Fredonia, a subsidiary of Ft. Stanwix Canning CC 
Right photo: Susan Olney, 13, spoons a sample to her grandfather, W. Rt 


made the can, and it wa 


high performance of metal-can packing. It was opened and tasted 


And the 
unpleasant odor 


| 


ion or 
manager of 
packed I Fredonia 
Rome, N. Y 


Oiney, 80. who 


had kept can since '90’s, when he was employed by the Ft. Stanwix concern 
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De-Salting lon Exchange 
Increases Sugar Juice 


pilot le-salting sugar 


wices through ion exchange 


plant for « 
mem 


with the aid of electric current 


Maui, 


announced, 


brain 
will be installed on 
Islands, it i 

As applied here, the de-mine ralizing 
partial removal of salts such 


Hawaiian 


itt olve ) 
thus enabling 
ugal 


principal tech 


is potassium chloride, 
increased recovery of 
Dr. J. H. Payne, 
nologist, Hawaiian Sugar Planters’ 
Assn. Experiment Station, said the 
plant will be built at the Puunene fa 
tory of Hawaiian Commercial & Sugar 
Co, Operations are to be carried on 
cooperatively by HISPA and HC&s. 
Applic ation to cane sugar juices was 
conducted in cooperation with God 
chaux Sugar Co. of Louisiana at the 
laboratories of Cam 
Mass. The technique further 
is seen as a possible means of de-salting 
ca water. 


Ionics, Inc 
bridge 





both pomts of vic W On one side, 
this 

Prime responsibility for food qual 
ity and safety lies with the food man 
, not with the company that 
a food additive 
food 


an additive is 


you hear 


ufacture 
The only way 
manufacturer to be sure 
safe is for FDA to 
prior to use, 

Such approval is now needed be- 
fore an additive can be used in such 
foods as white bread, mayonnaise, 
ketchup—on which FDA>sets Stand- 
ards of Identity. And no less rigid 
criteria should be used for foods that 
are not subject to FDA Identity 
Standards. 

Judging from the FDA’s record 
under the new-drug law, those who 
say that prior review and approval will 
put a great limitation on research are 
not facing facts. 


li i} cs 
for a 


ipprove it, 


Differing Viewpoint 

Ihen there is this other side 4 

Progressive manufacturers who be- 
lieve quality and usefulness of foods 
can—and should—be improved recog- 
nize a joint responsibility for safety 
between the additive maker and the 
food manufacturer. Prime responsi- 
bility for safety of a manufacturer's 
product should remain with him, not 
be shifted to a Government agency. 

It must be noted that any agency 
that has the major responsibility for 
products of hundreds of manufac- 
turers is prone to make timid, non- 
scientific decisions—or arbitrary ones 
that go beyond the, scope of public 
health and safety, discouraging fur- 
ther research on food additives. 

The Food & Dmg Laws are tra- 
ditionally ones of policing—industry 
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is told the rules and is expected to 
live by them. Full disclosure of all 
safety tests conducted, submitted be- 
fore introduction of the * additive, 
gives DA all the evidence and time 
it needs as policeman to take any 
manufacturer to court. 


Three Groups Active 


Within the framework of these dif 
you can now locate three 
groups. One is headed by Congress 
man James Delaney and the former 
counsel of his investigating com 
mittee, Vincent Kleinfeld. ‘The lat 
ter has been revising a measure, speci 
fying FDA additive approval, that Dc 
laney introduced into Congress last 
session, ‘There is not believed to be 
any significant support for this mea 


fcrences, 


sure 

Che first major group—which in 
s many lard manufacturers, meat, 
milling, dairy, and bakery members 
had two versions of its legislative ideas 
introduced in Congress last year by 
Rep. James O'Hara. ‘This body is 
the leading exponent of the concept 
of prior approval for new food addi 
tives. 

Representatives of this group have 
been revising its bill to meet some 
of the criticisms in the minds of 
those who drafted it, and complaints 


( luc 





Tough-Plus Coating 


So completely is nie kel bonded to 
metal in American Locomotive Co,’s Alco- 
plate process that it doesn’t flake or chip 
even when the piece is forcibly buckled 
(photo). The chemically-plated nickel is 
termed hard (about 49 Rockwell C); non- 
porous in thicknesses as little as 0.01 in.; 
and generally more corrosion-resistant than 
either pure or wrought nickel. Hence, use 
on food equipment invites investigation. Re- 


base 


portedly, coating is eflective regardless of 
base Method is an 
adaptation of General American Transpor- 
tation Corp.’s Kanigen process in which a 


covering of 93% nickel and 7% phosphorus 
& jo ¥ F 


piece’s irregularity. 


is deposited, 
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Odor Curbed, Meal Better 


Elimination of offensive odors, also 
pollution of streams, in areas adjacent 
to packing houses and fish meal plants 
is one benefit seen won by a new proc 
ess developed by two University of [hi 
nois scientists, Ezra Levin and R. K. 
linn, 

I'he new technique is stated to com 
pletely contain the odors while also 
improving meal flavor. 

In the process, wet, fat-containing 
organic tissue is ground and suspended 
in a water-immiscible fat solvent, such 
as ethylene dichloride or trichloro 
cthylene. Water is removed by distilla 
tion, while fat is simultaneously dis 
solved and recovered separately. 

Solids are dried at a temperature 
that assures no loss or destruction of 
biological values. Being fat-free, they 
are mild in flavor and completely sta 
ble in storage. 





levelled against it at a meeting last 
August of the American Bar Assn.’s 
Food, Drug & Cosmetic Law Sec 
tion. No changes in over-all legal 
philosophy are involved. 

The other major group is certainly 
not as well defined. It also includes 
many food manufacturers, and —as 
secondary partners chemical com 
panies which make food additives. 

(he chemical companies, working 
through the Manufacturing Chem- 
ists’ Assn., have felt that the in- 
itiative for drafting legislation should 
come from the food industry. And 
they have preferred to remain pas 
sive until other group makes 
a firm legislative proposal which they 
feel they can accept. They firmly 
believe FDA should police, not Ii 
cense, food additive products 

Further, there are several persons 
who, as private citizens or as legis 
lators with general interests in food 
drug legislation, are preparing 

None of these would seem 
chance, unless the two 
unable to reconcile 


some 


and 
bills 
to have a 
major groups ar¢ 
their differences 

It will take concentration on a 
single legislative bill to get any new 
food additive measure enacted into 
law. 


3 Pest Conferences 


Measures against insects and ro- 
dents, with accent on sanitation, will 
be spotlighted in three regional con- 
ferences of pest control operators: At 
Purdue U., West Lafayette, Ind., Jan. 
31-Feb. 4; at Louisiana State U., Baton 
Rouge, Jan. 31-Feb. 2; and at U. of 
Massachusetts, Amherst, Feb. 3-5. 
Sponsor is National Pest Control 
Assn., New York City. 
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MM Buys Snow Crop 


Big news of the month in the frozen 
food field was purchase of Snow Crop 
Div. of Clinton Foods, Inc., by Min 
ute Maid Corp. 

The addition provides the latter 
with a complete line of frozen fruit, 
vegetables, fish, and poultry items. 

Said President Fox of MM: “This 
gives us the broad base of diversifica- 
tion long felt desirable for continued 
healthy growth and progress of our 
company. 

“Meanwhile,” he went on, “we are 
planning no major changes in Snow 
Crop’s operating or sales personnel, 
nor in its distribution channels, it be 
ing our hope that housewives will con 
tinue their loyalty to Snow Crop prod 
ucts, which have the same reputation 
for high quality as our own Minute 
Maid brand.” 


Hors dOeceuvres 


© At a School Science Fair and Career 
Conference in New York, hundreds of 
technically-minded youngsters attended 19 
guidance clinics. ‘These ranged from rocket 
engineering to nursing—but none on food. 
Probably too well fed to think of food. 


© Quite different from a young Norwegian 
chemical engineer we know. He survived 
on potatoes fried in whale blubber during 
World War II. Now he’s an_ inspired 
teacher of food engineering in this coun 
try. 


> Down South they have barbecue flav- 
ored potato chips and chili corn curls to 
add spice to the variety of eating. 


© And a Wisconsin lawyer has a new 
frozen milk creation. He adds non-fat dry 
milk to cream and freezes the slush. But it 
has to be beaten to reconstitute it with 
water. And there’s no market for new in 
convenient food items 


> Popular at the Scottish Industries Exhi- 
bition was a smooth and warming drink 
concocted from oatmeal, honey, cream, 
and whiskey. Apparently you can’t spoil 
a good whiskey. 


® Americans are eating 16% more fat than 
40 years ago, says the Department of 
Agriculture. Well, it is generally con 
ceded that we are living off the fat of the 
land. 


» An importer reports that the sale of 
whale tenderloin increased from 8,000 Ib. 
in 1953 to 20,000 Ib. in the first 10 months 
of 1954. Must be comforting to old 
Jonah—people swallowing so much whale. 


> In the wake of the fish-stick boom comes 
a frozen chicken stick with a croquette 
like composition. There would seem to be 
almost no limit to foods that can be pro 
‘duced in the latter form. You can do 
almost anything with a comminuter 
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~ 
NICHOLSON MAKES 


Freeze-Proof Steam Traps 
for every Plant Use 


Because they drain completely when cold, these four types of 
Nicholson steam traps are positively freeze-proof. Can be freely 
installed outdoors. Universally recommended for use in lines which 
need not be in continuous use during cold 

weather, because they are freeze-proof 

and because their 2 to 6 times average 

drainage capacity results in minimum 

heat-up time. The non-air binding fea- 

ture of Nicholson traps also 

notably facilitates heat 

transfer in severe 
weather. Types 
for every plant 
use. Sizes 44" to 
2”; pressures to 


300 Ibs. 
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STEEL for greater endurance 


FLEXIBLE for smoother operation =, 


LA PORTE 


YY 


UC TLIC CONVEYOR BELTING 


steel 


La Porte’s tough STEEL MESH CONSTRUC 
TION thrives on hard knocks, resists load 
ing shocks . lasts longer with fewer 
repairs. 


And PERFOMANCE-WISE, Ia Porte Belt 
ing really shines. There's no creep, weave, 
or jump because La Porte’s Flexibility 

5B allows a tighter grip on the friction 
drum . gives you a perfectly flat, 

s smooth-flow surface for containers, 
empty or filled. Open Mesh permits cir- 
culation of air and liquids around prod 
ucts in process, Easy to clean. Resistant 
to heat or cold. 


Available in any length, 
practically any width. 
Write your dealer TODAY 
for literature, prices! 


Write TODAY for details! Find out how 
La Porte Belting can step up food han- 
dling efficiency. 


LA PORTE MAT & MFG. CO. 


BOX 124 LA PORTE, INDIANA 


1955 


For more information, use coupon on last page 





Chemicals on Tongue Test People’s Tastes 


“Bitter-Salty” Persons (Easily Pleased) Contrast 
With “Bitter-Bitter” Individuals (Hard to Please) 


New way of typing people on their 
likes and dislikes in foods employs the 
four groupings “bitter-salty,” “‘bitter 
bitter “tastel alty,” and “bitter 

vect 

It involves a unique chemical-test 
approach which might well prove 
practical for use by food processors. 
lor it indicates that 75% of humans 
fall into these four groups, and hence 
the food maker might run checks on 
his products by a panel on which all 
four kinds of testers are represented, 

A liking for sauerkraut, turnips, 
spinach, and strong blankets 
the field and generally indicates a per 
on’s liking for all foods—putting th« 
individual in the bitter-salty category. 
And after the chemical testing, a pel 
foods readily may be 


che Cs 


on’s tavor for 
forecast 
According to the formula, developed 
by Dr. Arthur L. lox, director of 1 
earch, Colgate-Palmolive Co., Jersey 
City, and described in a recent issue of 
Collier's, a man’s taste type is revealed 
by placing on his tongue in succession 
phenylthio-carbamide 
PTC) and 
find PTC 
while they d« 
bitter, 


chemical: 
known as 
odium benzoate Peopl 
cither bitter or tastele 
odium benzoate as 
ilty, sour, sweet, or tasteless 
In tests of 1,062 individuals, D1 
lox found that three out of four 
peopl Call be put im one ot the four 


two 


commonly 


cribe 


combinations. His investigations, over 
years, indicated that 70% of white 
Americans find PTC decidedly bitter, 
30% find it tasteless. The figures 
vary with other races and nationalities. 
Inability to taste PT'C then was found 
by geneticists to be caused by a single 
recessive gene passed from generation 
to generation 

Later, while working with Du Pont, 
Dr. Fox discovered the varying rea 
second chemical, sodium 
benzoate The bitter (PTC)-salty 
(sodium benzoate) group, thus dis 
tinguished, likes almost all foods. The 
bitter-bitter type dislikes most food 
or has no real opinion about them 
And the tasteless-salty and_ bitter 
sweet people fit somewhere in b« 
tween. 

In summary, Dr. Fox finds it defi- 
nitely demonstrable that a food will 
taste one way to one person, another 
way to a second. In short, actual 
tastes really vary a great deal, and so 
reactions can be more than whims or 
habit. 

Further foreseen is the possibility 
of simplifying eating problems when 
serving large numbers of people, such 
Here there might be 
“double 


tions to the 


as in the army. 
employed a more satisfying 
menu” wherein a great variety of food 
would be prepared for the bitter 
salties while more bland-tasting dishes 


would be served to the bitter-bitters. 





World Food Shorts 


New sanitizing facility for meat trucks 
is now in action at Central Animal 
Market, Vienna. Outlay for it was 
5104.000 Trucks are cleaned 
prayed with formalin before taking on 


loads 


and 


new for delivery 

Plywood barrels and kegs are cheaper 
last longer, and hold food liquids bet 
ter than oak types, claims a Soviet 
Plant in Vienna makes the 
new contaimers with inner layers of in 
ferior wood and with oak used only for 
Staves are glued 


WCHICS 


two surface laver: 


with phenolformaldehyde 


Corn yield up 70 by virtuc 
of a single spraying with hormone 
weed killer is reported by Potchef 
troom College of Agriculture, South 
\frica. Chemical effects 
voung plants are thus thought to be 
curbed 


per acre 


adverse to 


H. J. Heinz Co., Ltd. will erect a new 
57 million dollar plant on a 130-acre 


196 


site at Kitt Green, England. Eventu 
ally, full company product line will 
be turned out at this facility. 


Food storage units are in wide expan 
sion in Brazil, with construction about 
to be launched on 45 new warchouses 
and with more planned for future, 
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Fruit Exports Supported 


Shipments to foreign countries of 
fresh and processed oranges and grape- 
fruit now are being encouraged by 
USDA through payment by the De- 
partment to exporters and members 
of the citrus industry of 75¢ per box 
for oranges 60¢ per box for 
grapefruit. 

[ligible countries include principal 
western Kuropean countries, Shippers, 
however, are cautioned not to con- 
clude any export agreements until re- 
ceiving from USDA copies of new 
terms covering changes from previous 
export programs. 

New overseas demand derives from 
last February’s freeze damage in Spain 
and other European areas. Total ’54 
orange and tangerine crop in Spain, 
Italy, Israel, and N. Africa is put at 
down 18 million 


and 


70 million boxes 


from "53 


Flakes Make ““Mashed” 
Newly reported by USDA research 


ers are potato flakes—dehydrated spuds 
in a form that readily be con 
verted to mashed potatoes simply by 
adding hot water or milk. 

Processing involves drying cooked 
mashed potatoes on the rolls of a 
steam-heated double-drum dryer. 

Commercial development must 
await completion of storage tests and 
Meanwhile, prelimi- 
nary reports indicate the process 
should be economical because the dry 
ing equipment is widely available, little 
labor is required, and this application 
of steam is efficient. 

\ free copy of the report (Research 
Service Circular ARS-73-2) may be 
obtained from the Agricultural Re 
earch Service, USDA, Washington 
A oe 


can 


cost estimates 


Map Khapra Quarantine 


Continuing spread of khapra, grain 
destroving beetle from the Far East 
(FE Feb, °54, p. 199), led last month 
to a special USDA hearing in Denver. 

\s a result, federal quarantine meas 
ures are now likely 

\ potent threat to millers, as well as 
to producers and handlers of grain, 
and even other products, the beetle 
has already been identified in some 70 
storage facilities in California, Arizona, 
and New Mexico. The larvae get into 
wood, thus are spread by trucks and 
boxcars 

Conventional insecticides have not 
proved wholly effective in curbing the 
insect. Millers’ National Federation 
is distributing printed data on the pest 


to its members 
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Dairy-Course Roundup 


Short courses and conferences are 
slated at the following state univers! 
ties and colleges during the next two 
months: 

U. of Marvland—Ice Cream Short 
Course, Jan. 17-27; Ice Cream Conf., 
Jan. 27. . .U. of Mass.—Ice Cream 
Short Course, Jan. 24-Feb. 4. . .Ohio 
State U.—Dairy Tech Conf., Feb. 8 
11; Milk Sanitarians Short Course, 
Mar. 14-18. Oregon Dairy Ind 
Assn.—Conf. & Short Course, Feb. 14 
17. . .Penn State—Ice Cream Conf., 
Jan. 21; Market Milk & Milk Super 
vision Short Course, Jan. 24-Feb. 5 

Purdue—10-day short courses: Cot 
tage Cheese & Buttermilk, Jan. 17-28; 
Tech Control of Dairy Products, Jan. 
31-Feb. 11; Ice Cream & Sherbets, 
Feb. 14-25. . .Rutgers—Market Milk 
Course, Feb. 7-18. . .Tex. A & M 
Dairy Mfgrs. Conf., Mar. 16-17. . 
Wis. Dairy Mfgrs.—Annual Conf., 
Mar. 29-30. 


Briefly ... 


@ PROCESSING AT SEA of fish has 
been so successful on British trawler “Fair- 
try” that other vessels of same type are 
planned by owners. English consumers say 
product “never tasted better.” 


@ MARGARINE consumption is seen to 
taling 8 Ib. per capita for '54, up a tenth 
of a pound over ’53. Thus butter, cur 
rently running at 9 lb., now holds only a 
slim per-capita advantag« 


@ SAFE DRIVING for a whopping total 
of 550,000 miles has won a large handsome 
trophy for George Robbins, salesman for 
Miller Brewing Co., Milwaukee. 


@ SAUSAGE CONSUMPTION will run 
to 4,000,000,000 Ib. annually by 1956 
forecasts E. EF. Ellies, sales v.-p. of Trans 
parent Package Co., Chicago 


@CENTURY TOMATO, newly an- 
nounced by P. J. Ritter Co., Bridgeton, 
N. J., is aimed to fill need for an earlier 
variety of better color, higher vitamin C 
content, and more rich meat. 


@ NUTRITION RESEARCH will be fur 
thered in new laboratory just opened by 
Swift & Company, Chicago. Facility cov 
ers some 4,000 sq. ft. and is fully air con 
ditioned 


@ CANNING PLANT OUTPUT per 
man-hour has risen some 50% over the 
last decade, according to FE. EF. Willkie, 
president of National Canners Assn. 


@ ARTIFICIAL SWEETENERS, | like 
saccharine and Sucaryl, have enjoyed a 
big acceleration—but still are under 1% 
of the total sugar-market figure 


@ LOCKER PLANT operators are promo- 
ting use of the designation “Frozen Food 
Centers” as more closely descriptive of 
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their businesses than the persistent term 
“food locker.” 


@ENLARGED FOOD RESEARCH 
center is planned by General Foods on 
a 55-acre site at Tarrytown, N. Y. Com 
pany has found it has outgrown present 
laboratory facilities at Hoboken, N. J 


@YELLOWFIN TUNA, revealed in 
number in the Gulf, give promise of 
support new fishing and canning opera- 
tions along the South-Texas coast. 


USDA & FDA Actions 


Following are late Depatrment of 
Agriculture moves relative to poultry 
and fruits and vegetables: 

Poultry. changes in 
USDA's inspection and 
grading program for poultry, discussed 
at regional conferences held in the 
spring of 1954, deal with chilling and 
freezing of poultry, draining of poultry 
prior to packaging, and lining of 
containers. 


Proposed 
voluntary 


Grade marks are to be given more 
prominence. Also considered is addi- 
tional protection against unauthorized 
use of official marks. 

Quality standards for dressed and 
ready-to-cook poultry are to 


changed, primarily in reference 


B and C, which would include 
smal] 


Grade . 
the classifying of 
ymounts of skin and wing joints into 
those Grade A specifications 
will remain unchanged (Federal Regis 
ter. Dec. 10, p 8218.) 

Fruits and Vegetables. USDA 
Standards for frozen peas and carrots, 
a mix showing increasing popularity in 
the last few years, have been proposed 
with gradings of A, B, C, and Sub 
standard (Fancy Extra Standard 
Standard, and Substandard). Color 
defects, and maturity are to be 
idered,. with the latter the most im 
portant. 

Interested persons have until Jan | 
to submit their views to USDA, Wash 
ington 25, D. C 

Further, a marketing agreement and 
order regulating handling of olives in 
California has failed to win USDA 
approval, following considerable argu 


birds minus 


grad s 


con 


ment between canners and growers 
that state 

Principal reason for the Depart 
ment’s opposition to the agreement 
which had been proposed by the oliv 
growers, was that insufhcient support 
from both canners and mad 
working of the order questionable 

Below are recent specifi Grade and 


Standards actions by the Agricultural 


prowers 
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Above: View of the packaging end of the 
Ocoma production line 

Below: Three of the Frick refrigerating com- 
pressors at Ocoma Foods. 
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Equipment Freezes 18,000 


Chickens Per Day 


At the 
Ocoma Foods Company in 
This recent addition to the rapidly 


Poultry Processing Plant of the 
Berryville, Ar 
kansas 
expanding Ocoma Foods Company employs 
over 275 people, and incorporates all of the 
latest developments in production-line poul 
try processing 


Six Frick compressors supply the refrigera 
tion necessary for the chilling, quick-freezing 
and cold storage phases of the process 


This is but one of hundreds of different 
applications of Frick 
conditioning in the food industries 


refrigeration and air 


When writing for literature, please describe 
the cooling work you have in mind 
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Marketing Service (AMS), Agricul- 
tural Research Service (ARS), and 
Food & Drug Administration (FDA). 
References are to issues of the Federal 
Register. 

Pesticide Chemicals, usefulness cer 


tification (ARS), F. R. Nov. 24, p 


Shell Eggs, grading and inspection, 
md U. §. Standards, Grades, and 
Weight Classes (AMS), F. R. Nov 25, 
p 7607 

Cheeses, Processed, Cheese Foods, 
Cheese Spreads, proposed amendment 
to Standards of Identity (WDA), F. R. 
Nov. 27, p 7695. 

Strawberries, Frozen, U. S, Stand- 


inds for Grades (AMS), F. R. Dec. 14, 


) 





Schedule of Events 


January ‘55 
1k 1) National Macaroni Mf: Assn 
Flamingo, Miami Beach, Fla 
18~2 Annual Workshop for Food Proces 
sors; U. of Maryland, College Park. 
6-——National Dairy Council, mid-winter 
onference; La Salle Hotel, Chicago 
Management Assn., general 
Hotel Stat 


Hotel 


American 
conference; 
ler, Los Angeles 

National Potato Chip Institute, an 
Sherman Hotel, Chi 


management 


nual conference 
cago 

Plant Maintenance & Engineering 
Conference (24-26) and Show (24-27); 
International Amphitheatre and Palmer 
House, respectively, Chicago 

Dairy Products Improvement Insti 
tute, annual meeting; Hotel Commo 
dore, New York City 

United Fresh Fruit & Vegetable Assn.; 
Hotel ¢ ommodore, New York City 


February 
Eastern Frosted Foods Assn 
Plaza Hotel, New York City 
t—Western Frozen Food 

Assn Hotel Senator, 

Calif 
Pa kage 


Packaging 


; Belmont 


Processors 
Sacramento, 


Council, 1955 
Competition, exhibit and 
American In 
ae Ae &- 

Jung Hotel, 


Designers 


awards; 
Arts, 
Assn 


presentation of 
titute of Graphic 
rri-State Bakers 
New Orleans 

(,rain 


Acsn 


Machinery 
Bea h 


Processing 


Mfrs 
Edgewater Hotel, Chi 
vo 

Institute of American Poultry Indus 
mnual conference: Kansas City, 
cal M inagement Assn » per 
Palmer House, Chi 


onference 


State 


meeting 


Meat Packers 


Palace 


Assn., 
Hk tel, San 


ran 0 


National Red Cherr Institute, annual 
ieeting; Morrison Hote l, Chicago 


National Pickle Packers Assn : 
Drake Hotel, Chicago 
Assn., National 
Canning Machinery & 
Supplies Assn., overall convention and 
sanael meetings; Conrad Hilton Hotel, 
tl : J 

M4-—~American Bottlers of Carbonated Bev- 
erages, plant training course; Bellevue 

Hotel, San Francisco 


winter 
necting 
»3—-National Canners 


Food Brokers 








Instrument System 
Continued from page 67 





pilot lights on the floor plans. This 
instrument consists of a small electric 
time-clock motor, driving a synchron- 
ized, horizontal drum. Unrolled from 
this drum is a graphic chart with hori 
zontal and vertical lines. 

Ihe equi-spaced horizontal lines 
represent hourly intervals, and hours 
are numbered on the centers of the 
lines. Between the hour lines are finer 
lines for 15-min. periods. Each verti- 
cal line, on the other hand, is num 
bered to represent a machine. Width 
of chart depends on number of ma 
chines that must be checked. 

If more details on operation of ma 
chines are required, charts can be 
printed with wider spacings between 
the horizontal hour lines. And the 
instrument can then be synchronized 
by adjusting two small gears between 
clock motor and drum drive shaft. 


About the Hook-Up 


From motor starter on all machines 

and from starter load side—electric 
wires are brought into a panel box 
(Fig. 5). Wires here are numbered 
to correspond with those of each ma 
chine. Each wire then extends to one 
side of a relay, and there is a corre 
sponding ground connection 

Thus, every time a motor starts, its 
corresponding relay is energized to 
close the circuit in two low-voltage 
(25v.) wires that are hooked up to 
the electric panel. From a 115v. line 
on this panel, current is transmitted 
to the electric time-clock motor driv 
ing the chronograph drum and also 
to a transformer that reduces the volt 
age to 25. Every day except Saturday 
and Sunday, the time clock is set to 
start the system at 6:00 A.M. and 
then to stop it at 6:00 P.M. 

Interposed between clock and trans 
former are two signal lights (red and 
green). Through an electric relay, 
these lights indicate whether current 
is being supplied to the transformer. 
Further provided is a switch to man 
ually shut off the current. And there’s 
also a fuse to protect against overload 
ing and damaging the transformer. 

From the low side of the trans- 
former, and through a manual switch, 
1 low-voltage (25-v.) line is supplied 
to the electric panel. One pole on 
this line is hooked up to one side of 
all of the double-pole double-throw 
switches, while the other is connected 
to one of the two contacts of the re 
lavs inside the electric box. An elec- 
tric wire is extended from opposite 
relay contact to the opposite side of 
the d-p d+ switch 

In this wav, as soon as a machine 
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starts in the production department, 
the corresponding relay in the electric 
box is energized to close the circuit 
of the two wires connected with the 
low-voltage contacts. And _ electric 
current (25v.) is then supplied to the 
corresponding double-pole double- 
throw switch. 

According to the position of the 
switch, low-voltage current is fur- 
nished to panel signals or floor plan 
signals and chronograph relays. 


How Recorder Operates 


Within the chronograph is a series 
of inking-pen arms, each one corre- 
sponding to a machine-numbered, 
graduated, longitudinal line on the 
chart. And above the drum is a series 
of relays, each one of which, when 
energized, releases its pen arm to con- 
tact the chart. Pen contact on chart 
indicates the exact time the relay was 
energized and the machine was op 
erating in the production department. 

As long as the machine is running, 
the pen inks a line on the chart. 
Length of this line indicates the 
amount of time the machine was op- 
erating. ‘Thus, every phase of ma- 
chine operation, starting, and stop- 
ping 1s shown relative to time. 

At the end of the day, a strip of 
the chart (Fig. 6) corresponding to 
the working hours is torn off the 
drum. Then, using a special ruler, 
the length of each line is totalized 
ind recorded at the end of the chart. 
Adding and recording the running 
time of 39 machines takes but 2 min. 

With this record, Production now 
has an accurate, indisputable record of 
the performance of every machine. 
Abolished by this system are the 
former collections of time cards and 
the like, tedious calculations, loss of 
valuable time, and inaccuracies. 

Where fractional-time starts and 
stops can’t be recorded by the chrono- 
graph, we have hooked into the same 
circuit an auxiliary “policeman” in 
the nature of a counter. 

Installation of a counter to check 
the enrober-cooling conveyor may be 
cited. Here the device totalizes the 
number of times the belt stops during 
the working day. And sometimes we 
even sum up the number of times 
belt stops within a smaller period. 

We thus traced stoppages to a 
number of causes—such as machine 
breakage, faulty coating of centers, 
lack of raw materials or packaging 
supplies, insufficient help, etc. 

Counters are also employed to 
totalize the number of cartons of as- 
sorted chocolates leaving the cello- 
phane-overwrapping machines, with 
a specific tab on those rejected (poorly 
packaged). 

End (Resume reading on page 68) 


JANUARY, 1955 





e With Polyvinyl Pyrrolidone, Fil Depu ping Cacao Beans by Treat 
R t I tions tering—W D McFarlane to ing With Pectic Enzymes, Sep 
ecen mve It Canadian Breweries | td., Toronto ating Ww R Johnston Bronx 
Canada. No. 2,688,550 Sept. 7, ville and H. E. Foote, Chappaqua 
1954 to Standard Brands Inc., New York 
PRODUCTS centrated Fruit Juice in Crystal City. No. 2,689,181. Sept. 14, 
lized Form—D. B. Bradshaw, Treating Dark Proteinaceous Mat 1954 
Wendell, Idaho. No. 2,690,972 ter Surrounding White Abalone 
chlorocyclohexane Plus 1-10 Parts Oct. 5, 1954 Meat With Acidic Aqueous Pep Hydrating Dates by Immersing in 
I'rialiphatic Phosphoric Acid Ester sin Solution, Separating—M. Sah Water at Atmospheric Pressure in 
]. W. Hansen, rie to Cali- Sugarless Beverage Containing yun, Santa Barbara, Calif. No First Tank, Siphoning Fruit and 
fornia Spray-Chemical Corp., Rich- Sodium Cyclohexylsulfamate, Sol 2,688,552. Sept. 7, 1954 Liquid Through Elevated Pipe, 
mond, Calif. No 2.689, 201. Sept. uble Cellulose Derivative, Citrus “ ; Discharging Below Surface of 
14, 1954 Pectin, Alkyl Silicone—G, M, Extending Plastic Range of Peanut | jquid in Receiving Tank—P. H 
Brenner, Colfax, lowa. No. 2,691,- Butter by ¢ ooling Comminuted — Richert, Fresno, Calif. No: 2,689, 
Catalase Stabilized With Sodium 591. Oct. 12, 1954 Peanuts and Stabilizer to Crystal 182 Sept 14. 1954 
Cinta. kt. tall ta dein lize Fat, Heating to Fusion While ; 
and Co., Chicago. No, 2,689,203. Fat-Soluble Vitamin Dispersed Agitating- F l Avera, Alameda, Dispersing | V itamin A in W ster 
Sept. 14, 1954. Throughout Matrix of Gelatin, Calif No. 2,688,554. Sept , Soluble, Gelable Colloid, ¢ sting 
Water-Soluble Vinyl Resin to 1/954. Into Sheet Form, og gece 
Detergent Comprising Alkaline Form Pellet—A. Bavley, Brook- ' , ’ - _ ing, Comminuting ivley anc 
Salts Plas Chlorinated” Trisodium lyn, W. A. Lazier, Kew Gardens, ogy a ; p Dcner one oe C, J. Knuth, Brooklyn, W : A 
Phosphate—D. EE. Anderson, and A. E. Timreck to Chas. Pfizer "8 “ ‘Wate S fable i ~ 7 oe Lazier, Kew Garde ns, A. I rim 
Grosse Ile and W. F. Wegst to & Co., New York City. No.2,691,- A" nt ‘Through Pores, Smoking "ck New York Gity to Chas 
Wyandotte Chemicals Corp., Wy 619. Oct. 12, 1954 Partially Dehydratine—S. L. Ko oe my 4 ry I 
andotte Mich. No. 2,689,225 marik and C. L. Griffith to The ~' f 
Fi shagee pty yer d Alkyl A amc crs Griffith Laboratories, Inc., Chi Eliminating \Veak Bottles En 
uric Acid anc ikyi Amine Salts, cago No. 2.688.555 Sept tering she ry ect » Fluic 
Fungi and Bacteria-Resistant Poly Organic Acid—R. D. Stayner, 1954 : { an eral rr — 
vinyl Halide Compositions—]. R Berkeley to California Research Ventura. Calif. No. 2,689 475. 
Darby, Richmond Heights and  Corp., San Francisco. No. 2,691 Extracting Fatty Material With Sept, 21, 194 
E. E. Cowell to Monsanto Chem 636. Oct 12, 1954 Liquid Hydrocarbon, Separating 
ical Co., St. Louis, Mo No. 2,- Less Dense Phase, Interesterifying Variegating Ice cam by Spiral 
689,837. Sept. 21, 1954 PROCESSES R. Miller, Pleasantville, N.Y. to jing Large Core of Basic Sub 
* The Chemical Foundation, Inc tance Under Pressure, Introduc 
Antioxidant Comprising  2-Tert Carbonating Drinking Water No. 2,688,626. Sept. 7, 1954 ing Smaller Core of Contrasting 
Alkyl-4 Alkoxyphenol, Edible Oil, With Gaseous Combustion Prod Wievéesine Moterial. Co npacting 
Non-Toxic Emulsifier—] A. Che ucts, Discharging Undissolved Gas, Separating Egg Yolks From Sur Compo ite Stream, Re piralling 
nicek, Bensenville, Ill. to Universal Controlling Acidity—M. 1 pstein, rounding Parts by Deflecting From NN. J. Peyton, Baltimore, Md. to 
Oil Products Co., Chicago. No Brooklyn, N.Y. No. 2,688,381 Radial Blade Which Retains oe Lowe Corp., New York City 
2,690,39 Sept 28, 1954 Sept 1954 Membrane I X Russo to The No H89 77 Sept 21 1954 
Peoples’ National Bank, Lynbrook, 
Food Product Comprising Con Clarifying and Stabilizing Beer N.Y No. 2,688,992. Sept. 14, Roasting Coffee With Dispersed 
centrated Honey, Separately Con by Precipitating Tannin Complex 1954 Carbonaceous Catalyst Having 


New “PACKAGED” 
Double-Flow* Aquatowers 


—= trode the calendar for o Clock. 


From now on, you can measure installation 
time of intermediate capacity cooling towers in 
hours—not days! The secret to this saving of time 
and money is Marley’s new “packaged” Double- 
Flow Aquatower, available in a range of sizes for 
refrigeration, air conditioning and industrial 
service. 





Insecticide Comprising Hexa 





Packaged steel Double-Flow Aquatowers are 

delivered to the job in three basic sections, each 

completely pre-assembled at the factory. At the 

3 BASIC SUB-ASSEMBLIES | | tower site, these three sections can be easily hoisted 
Gan... mt... a “~ and quickly bolted together with a minimum of 
labor and equipment. Simplified piping and grillage 

also help cut erection cost to a fraction of the nor 

mal installation expense for towers of like capacity 


Marley’s unique new towers offer every operation 

economy of larger Double-Flow Aquatowers, every installa- 

tion economy of packaged Marley Aquatowers. For complete 

data on design, construction, engineering and performance, just call 
your Marley Application Engineer in any of 55 cities, 


*Trademark Reg. 


The Marley Company <Kensos city, Missouri 
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with 


Does your product have all the appetite 
and sales appeal it needs? Can your 
manufacturing process be simplified or 
speeded up’ Has a really tough im 
provement problem got you ready to throw 
in the towel? 


Then it's time right now to discover how 
SeaKem Stabilizers can help you 


The check list at right shows a few of 
the positive ways these remarkable colloids 
are improving dozens of items as widely 
varied as bakery product stabilizers, choco 
late milk, dessert mixes, ice cream stabi 
lizers, pet foods, pie fillings (fruit), puddings, 
sauces, sausages, and syrups 


Whatever your food product may be, if 
the function you are interested in is listed, 
it will pay you to get full information on 
Seakem “Colloids Out of the Sea”. For 
prompt, non-obligating recommendations, just 
write outlining your problem 


Bd Seotem is the registered trademark for the stondardized, water-soluble, 
sea plant extractives manufactured by the Seaplant Chemical Corporation. 
Refined by rigidly controlled processes which insure dependable uniformity 

Colloids Out of the Seo” are light amber to coloriess, 

Available in a variety of types suitable for 

use in either dry or liquid applications, SeaKem Stabilizers have won accept- 

ance on the basis of proven advantages with leading food monvfacturers 


ond purity, Seakem 
free flowing flaky powders 


ond processors 


Send for latest SeaKem Technical Bulletins 


GOOD 


FOOD 
PRODUCTS 
ARE MADE 


BETTER 


caKem uns wi v We se 











Here are @ few of the functions 


being performed by 


SeakKem 


Stabilizers for an ever-growing 
list of food products 


®@ Binding 


@ Bodying 


@ Emulsitying 


@ Gelling 


® Modifying 


©@ Stabilizing 


© Suspending 


@ Thickening 


®@ Custardizing 


milk and 
products 
containing 
milk solids 


Improving 
mouth feel 
ond flavor 


Increasing 

efficiency of 
component 
ingredients 


Modifying ice 
crystal growth 


Physical and 
anti-oxidant 
protection 











Affinity for Vapors, Chilling, Sep 
arating Catalyst, Grinding, Adding 
Water—S. Olenikov, New York 
City. No. 2,689,795. Sept. 21, 
1954 


Heat 


3.0-6.5% 


Coating Food Particles by 
ing Molten Candy of 
Moisture to 320-350 F., Spraying 

W. F Massmann, E 
Michael, and W. L. Vollink, Bat- 
tle Creek, Mich. to General Foods 
Corp., New York City. No. 2,689,- 
796. Sept. 21, 1954 


7 


Improving Bread by Adding to 
Dough Alcohol Ester of Hydroxy 
Poly-Carboxyli Acid—M H 
Joffe to The Emulsol Corp., Chi 
cago. No. 2,689,797 Sept. 21, 
1954 

Continuously 
Starch and 
Suspension in 


Se parating Corn 
Gluten by Spinning 
Vortex 4-30 mm 
Forming Two Phases, Re 
overing—H. ]. Vegter, Koog aan 
de Zaan to Stamicarbon N. V., 
Heerlen, Netherlands. No. 2,689 
S10 Sept 21, 1954 


in dia., 


Dextran b 
Starch 


Fermenting Acid 
Hydrolyzate of DI 15-30 
Plus Nitrogen Source With Ace 
tobacter Organisms—E. R. Kooi 
La Grange, Ill. to Corn Products 
Refining Co., New York City. No 
2,689,816 Sept 21, 1954 


Skinning Sausage by Rotating to 
Loosening, Slit 
ting, Se] rating \ A 
Chicago to Kartridg-Pak 
Co lowa No 
28, 1954 


Untwist Casing, 

Grey, 
Machine 
2,689,971 Sept 


Shortening Prepared by Reflux 


ing Glycerine, Higher Fatty 
Acids, Monohydroxy Monocar 
boxvlic Acid at 365 F. in Vacuum 
With Removal of Water, Return 
ing Acid, Sparging With Carbon 
Dioxide, Washing—H. T. Iveson 
Berwyn, S. B. Radlove, Chicago 
ind P, L. Julian, Maywood, Ill. to 
[he Glidden Co Cleveland 
Ohio No 2,690,971 Oct 5 
1954 


Sealing Leaky Wood Barrel by 
Applying Layer of Sawdust Mixed 
in Self-Setting Cement, Overlaying 
With Flat Metal Grid, Applying 
Second Layer of Mixture—E. P 
Vollertsen, Georgetown, Ky. to 
National Distillers Products Corp 
No, 2,690,986. Oct. 5, 1954 


Protein Food Supplement by Mill 
Brewers’ 
taching Husk From Proteinaceous 
Material, Separating Chaff, Screen 
ing to 100 Mesh—-J. A. Siefker 
St Louis and J. F. Brasch, Clayton 
to Anheuser-Busch, Inc., St. Louis 
Mo. No. 2,691,590. Oct, 12 
1954 


ing Dried Grains, De 


Malting Grain at 80 F. for 10-15 
Days to Value 300-400 
Dehydrating at 120-150 F., Mill 
ing, Destroying Enzymes With 
Liquid Chlorine—F’. F. Hansen 
Pittsburgh, Pa No, 2,691,592 
Oct. 12, 1954 


Lintner 


Monoglycerides Synthesized by Re 
acting Triglycende Fat With 
Glycerol im Nitrogenou Base 
Solvent for Complete Conversion 
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K. F. Mattil, Chicago and R. ] 
Sims, Evanston, Ill. to Swift & 
Co Chicago No 2,691 664 
Oct. 12, 1954 


Deodorizing Fatty Oils by Con 
tacting With Steam in Stripping 
Column—aA. E. Bailey, Louisville, 
Ky. to National Cylinder Gas 
Co., Chicago No 2,691,665 
Oct. 12, 1954 


EQUIPMENT 


Skinning Machine With 
Means for Loosening, Stretching, 
Slitting Casing of Connected Link 

V. A. Grey, Chicago to Kartridg 
Pak-Machine Co. No. 2,686,927. 
Aug. 24, 1954 


S ‘ 
1usape 


Fish Tenderloining Apparatus 
Comprising Conveyor, Means for 
Gripping Exposed Belly, Severing 
Strip, Dislodging Entrails—C. G 
Ullin, Seattle, Wash. No. 2,686, 
925 Aug 24, 1954 


Double-Headed Commercial Ice 
Cream Freezer, With Compressor, 
Motor, Electric Circuit, Manually 
Closed Switch, Automatic Cutoff 
H. F. Swenson, Seattle, Wash 
No. 2,687,019. Aug. 24, 1954 


Dewpoint Indicator Containing 
Wheatstone Bridge, Linear Scale 
Calibrated in Dewpoint Tempera- 
ture—C. C. Minter, Washington, 
D.C., to Minter Instrument Corp., 
New York City. No. 2,687,035 
Aug. 24, 1954 


Humidity Indicator Employing H 

Material, Graduated 
Chart Relating Appearance With 
Degrees of Humidity—F. O. An 
deregg, Readington Township, 
Hunterdon County, N. J]. No 
2,687,041. Aug. 24, 1954 


groscopic 


W iene 
prising 
Removable Core 
rator Frame E I 
ington, D. C No 
Aug. 24, 1954 


Roll Baking Pan Com 
Rectangular Receptacle 
Member, Sepa 
Tucker, Wash 
2,687,081, 


Oil Extractor Having Shaft With 
Axial Bore, Spaced Screw Flights, 
Annular Plates 
of Passages—C. A 
catur, Ill. No. 2,687,084 
1954 


Forming Plurality 
Bowman, De 
Aug. 24, 


Citrus Juice Extractor Comprising 
Rotating Drums, Peripheral Fruit 
Holding Depressions, Knife, 
Squeezing Member—M. Koffler, 
Tel Aviv, Israel. No. 2,687,085 
Aug. 24, 1954 


Poultry Cleaning Device Compris 
ing Spaced Dropping Boar Is, 
Sprocket Wheels, Continuous Pin 
tle Chains, Scraper Blade M. B 
Gault, Mount Pleasant, Pa. No 
2,687,113. Aug. 24, 1954 

Can Washing \pparatus With 
lank, Automatic Deter 
gent Feed Steam Jet 4 M 
Moore, Shaker Heights to Cowles 
Chemical Co., Cleveland, Ohio 

2,687,136, Aug. 24, 1954 


Solution 


( omprising Frame, 
rical Housing Convevor 
Shaft, Topping Extractor 
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Reels, Grading Rings, ‘lie Bar 
( E. Kerr and M. QO. Smith 


’ Want more information on any 
Hoopeston, Ill. to Food Machine 


of these recent patents? If so, 
¥ Cheimi ut Orp., Sani Jos . you may obtain detailed printed 
: ; Posit No, 2,657,212. Aug. 24, 1954 & copies by writing direct to the 
é - aging, F ositioning ocating tor, », Washington 
Mean tter for Separating Magnetic Sanitary Valve (¢ omprs tch Means I ler . spe pie area of 
Heat urence, Menlo Park ing Inlet, Outlet Fittings, Solenoid verside and | those you would like to receive 
t Pratt-Low Preserving Co., Santa Coil, Sleeve Body, Removable » to Food Machine and enclosing 25¢ for each copy 
Clara, Calif ». 2,687,156. Aug Caps—H. F. Bremer and |], A Chemical Co., San Jose 
24, 1954 Gondolfo to Rainbows, In fornia. No, 2,687,813. Aug 
Bronx, N. Y. No 65 " Aug 5 
Packaged Food Conveyor System 24, 1954 
With Plurality of Proce ssing Line ing Convevor Grain Il cr 
prising Kanite Comprising Semi-Cylindrical Re 
eyor, ‘Transfer Means—-R. M Blade, Insulated Recessed Handle ewer With Central Vertical Slot 
Magnuson, Campbell and R. K Longitudinal Electrode nm J Scoop-Like Extension, Guide an 
Daugherty, San Jose, Calif. to R Coleman, Somerset, Pa. No. 2, Assembly ‘Tracks, Discharge Tul 
M. Magnuson No. 2,687,204 687 0. Aug. 31, 1954 ( F. Williams, Dodge Ci 
Aug. 24, 1954 Kan, N 2,687,818. Aug 
Dough Sheeting Guide Mean 1954 4 Packin Ain nchin AY 
Mimentary Paste Drying Tunnel Waving Cooperating Rollers, Con ta wath a ne Ts sbh 
Compnising Vertically Spaced Dry veyor Belt, Conduit, Fan—L. GCG Hleat Exchanger Having Spa Mounted Blade Murality of 
ing Floors, Paste arrying Horizon Duffy, Milwaukee, Wis. to Stickel Plates With Corrugations Form: le th Phennanias! Mabarial 
tal Canes, Stepwise Conveyors ber & Sons, Kansas City, Kan. No I'riangular Flow Spaces—R. P ; He oa - RB 
A. Fava, Milan, Italy. No. 2.687. 2,687,698, Aug. 31, 1954 Hytte, Lund, Sweden to Akti Servit 
>. Aug. 24, 1954 bolaget Separator, Stockholin, S$ Cit 
Fast Acting Valve Comprising den. No. 2,687,876, Aug. 31, 19 
Fruit Orienting Device With Con Movable Valve Member, Lever 
veyor Having Plurality of Re Arm, Actuating Means—A. W Drier ‘Temperature Control | 
cesses, Vertically-Rotating Wheel Sear, Syracuse, N No. 2,687, prising Balanced ‘Throttle \ 
Loading Means—I W. Carroll 44. Aug. 31, 1954 on Steam Line, Air Pi 
Redwood City, Calif. to S & W Chamber, Dhfferential Bellow . 
line Foods Inc., San Francisco Potato Grader Comprising Frame Check Valve Bon Armsti B. Keeslin 
No. 2,687,206. Aug. 24, 1954 Journaled Shaft, Bin Structure Three Rivers, Mich, No. 2,f ood = Machiner 
r Cylinder With Hubs, Radial S51, Aug. 31, 1954 ‘ San Jose 
I'gg Weigher Having Frame, End Spokes, Flat Ring—F’. M. Jackson 
less Conveyor, Article-Receiving bh ederalsburg, Md. No. 2,687,801 Pertorating Press for Meat ¢ 
Elements, Counterbalance Scales Aug. 31, 1954 ing Consisting of Frame, Horizon ] 
Visual Indicator—]. W. Cox, Chi tal Fixed Platform, Vertically ng | 
cago to General Package Corp Egg Grader With Plurality of In Movable Head With Perforating Botton 
No. 2,687,208. Aug. 24, 1954. clined Chutes, Vertically Recipro Elements—S. LL, Komarik and 
cable Elevator, Spaced Pockets, C. L. Griffith to The Griffith Lab 
String Bean Grader Comprising Feed Jaws, Scale Pans, Separating oratories, Im Chicago 
Rotating Drum, Inner, Outer Means—R. S. Davi Otsego 2,688,151, Sept 1954 
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Communicating Single-File Con Poultry Stunner Comp 











of S 
‘ 


leg 


vulcanized into the body of the belt. 


Promotes Sanitation 
perishable particle 
bucke va 


, 


Saves Floor Space 


Operating Data — Furnis! 


to be rie 


A. J. SPARKS & CO. 
862-864 Grandville Ave., Grand Rapids, Mich. 
HAULTAIN-CHAMPION CO, 
320 East 8th Street, Oakland, Calif. 
D. E, SHIPP BELTING CO. 
1507 Franklin St., Waco, Texas 
LYNN SALES CO. inoseiieis annie om of 


617 Avenue Road, Toronto, Ont. Sparks Belting — Ny-Tex, Sno-Tex, Kott 
4 ¥ Tred-Tex, Golden-Tex, Neoprene, etc 
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Barrel Consisting of Hollow Cy Soft Plastic Package Consisting of 
indrical Shell, Bottom Closure, Rigid Tube Enclosing Premolded 
Disk-Like Head, Expan ible Split Food Body, Flat Base, Flexibl 
Hoop-—G. Lindwall, Oslo, Nor Film Wrapper—-L. Peters, Evans 


way No 2,687 822 Aug 31, ton, Ill. No. 2,685,557. Sept 


1954 1954 

Container Having Tubular Outlet, Thin-Walled Sausage Casings Ex 
Slidable Sealing Cap, Integral truded From Water-Containing 
Puncturing Means—W. E. Hor Fibrous Mass by Air Pressure-—- 
rocks Lakewood, Ohio No Cc Huckfeldt Uetersen 
287,828. Aug. 31, 1954 Schleswig-Holstein, Germany. No 

2,688,766. Sept. 14, 1954 

Liquid Dispensing Container 

Comprising Closed Receptacle, Beer Can Having Molded One 
lop- Wall Aperture Inward) Piece Body, Tapered Throat En 


Directed Flange, Resilient Plasti trance, Internal Annular Groove, 


(WHEAT STARCH) ee eee oon Come 


ormold Plastics Chicago 
No. 2,687,831. Aug. 31, 1954 2.688.995 Sept 14, 1954 


leaves 10 cereal Collapsible Hollow Wall Carton Bottle Carrier Comprising Flat 
Having Bottom, Side Panels, Tri Rectangular Base, Vertical Parti 
ungular Foldable Flaps, Tuck tion, Grasping Aperture, Circum- 
Under Strips, Tabs—H. Z. Gray, ferential Retaining Wire—E 
laste lo mask your Lebanon, Ohio. No. 2,687,839. Dechar, Flushing to Walter Mar 
Aug. 31, 1954 shak Inc., Brooklyn, N.Y. No 
2,689,072. Sept. 14, 1954 
Liquid Container Comprising Re 
products OWN tangular Body, Bellows Fold Top Flexible Bag Filler Having Sup 
Closure, Retractable Pouring port Means, Vacuum Cup, Power 
Mouth—R. H. Innes to Perga Actuator, Control Mechanism 
” / Containers, Ltd., Hamilton, On R. W.. Twigg to Bartelt Engineer 
jime flavor tario, Canada No. 2,687,840 ing Co., Rockford, Ill No 
e Aug. 31, 1954 2,689,073. Sept. 14, 1954 
Container Extension Having Cyl Beverage Carton of Triangular 
ndrical Portion With Inwardly Cross-Section Comprising Sid 


otal oan hal le alan exe ice Relertshaa intents Resta Projecting Flange, Downwardly Walls Bottom, Countersunk 
, y Ca ) y 4 4 qa, 1 ‘ , 

ye help yo 1B y Flaring Lip, Resilient Plastic Ring Cover, Vertical Rotatable Imbib 
Here's why R, H. Carter to Fostoria ing Tube Extending Through 


Pressed Steel Corp Fostoria Cover and Bent Parallel Thereto 
Payvel helps your product retain its own distinc I ne 
—ere ata o. No. 2,688,418. Sept. 7, W. E. Jenkins, Dallas, Tex 


tive flavor. It leaves no “‘cereal’’ taste—will not 95 No. 2,689,076. Sept. 14, 1954 
That advantage alone can mean additional sales 0 
for you SPRAYING SYSTE co 
yor YSTEMS CO. 


But Paygel has other advantages, too. It’s the one 


If you use a thick-boiling starch in your product, 





‘mask’ the most delicate flavor. 


starch that replaces blends in food products, It’s 
economical, too—In salad dressings Paygel makes 
possible a 5 to 7% starch reduction, It does not form 
lumps, and therefore gives smooth, even texture to 
products such as canned soups, salad dressings, pie 


fillings, puddings, custards, dessert mixes, candies 





and canned specialty foods 
We'd like you to see for yourself what Paygel can 


do for your product. Just mail coupon below for 


exact performance 
for every need 
Choice of thousands of standard 
Eg | M . | | , spray nozzles gives you exact 
yenera | Ss spray pattern, capacity, impact 


and atomization. PROMPT . . 


free sample and technical information. 


C ‘ : aie © a. f : . : : 
Chhecial Commodities Dwiston “ Ls often immediate delivery 


from stock. 


MINNEAPOLIS 1, MINN. 


Please send me free sample, technical information and 
price list on General Mills Paygel. BE SURE TO WRITE FOR 
the most complete spray 
nozzle catalog ever printed 
forty-eight pages of 
detailed information. Write 
for your free copy of 


Firm Address ee: Catalog No. 24 


‘o S : f 
City Zone State —" SPRAYING SYSTEMS CO. é 
Type of preduat or products 3212Randolph Street * Bellwood, Illinois i t __ p> 


Firm 








For more information, use coupon on last page. FOOD ENGINEERING, JANUARY, 1955 





Men & Companies 





Industry 
Best Foods, Inc., has signed 


papers to purchase two com 
panies—Rosefield Packing Co, 
of Alameda, Calif., and Good 
Foods, Ine., ot Minneapolis, 
Minn. 


Danahy Packing Co., Buffalo, 
has elected Howard C. Bilger 
as general manager. 


Deerlick Dairy and Delaware 
Milk Co. consolidated opera 
tions on Jan. 1. 


Fargo Packing & Sausage Co. 
has completed a $75,000 addi 
tion to its plant at West 
Fargo, N. D. 


Food Enterprises, Inc., has 
purchased the building for 
merly occupied by Rye (N. Y.) 
Trust Co, and soon will move 
its executive offices from 
White Plains to Rye. 


L. C. Forman & Sons Pickle 
Co. suffered $125,000 damage 
when a fire swept through its 
three-story warehouse at Pal 
myra, N. Y. 


General Foods’ Maxwell House 
Div. has opened a new soluble 
coffee plant in Jacksonville, 
Fla. 


Gibbs & Co. of Baltimore has 
been sold to Consolidated 
Foods Corp. 


Golden Gift, Inc., of Eustis, 
Fla., is a new firm making 
citrus concentrates. Florida 
Food Products, Inc., holds the 
purchase option on the new 
plant. 


Kasco Mills, Inc., of Toledo, 
has merged with Corn Prod- 
ucts Refining Co., New York 
City. 


Kroger Co. will erect a $21%4 
million warehouse in Colum- 
bus, Ohio. It will service 85 
outlet stores in the Columbus 
area, 


Langendorf Bakery Co. is 
plahning a $900,000 plant at 
Bell Gardens, Calif. 


Mooney Creamery, Inc., Sagi 
naw, Mich., has been incorpo 
rated by Ronald J. McIntyre 
for $50,000 to manufacture 
and deal in dairy products. 


National Biscuit Co. will man 
ufacture crackers in Milan, 
Italy, for European distribu 
tion 


FOOD ENGINEERING, 


Lawrence J. Sauers has been 
promoted to vice-president 
and director of American 
Home Foods, Inc. Mr. Sauers 
will continue as national sales 
manager of the firm. 

Nechako Brewing Co., Ltd., 
will build a $1 million brew 
ery this spring at Prince 
George, B.C, 


Peters Meat Products, Inc., 
has acquired the St. Paul, 
Minn., branch plant of Cudahy 
Packing Co. The facility will 
be used as a storage and dis 
tribution plant. 


Pepsi Cola Co. plans to con 
struct a bottling plant in 
Philadelphia at an estimated 
cost of $800,000 


Pillsbury Mills, Inc., 
started construction 
$500,000 addition to 
Springfield, Ill., warehouse 


Planters Nut & Chocolate Co. 
of Suffolk, Va. has completed 
two steel warehouses covering 
13,200 sq. ft. in Ivor, Va. 


Rochester Dairy Co-operative, 
Rochester, Minn., soon will 
construct a new dairy-butter 
plant. 


Rolston Purina Co., Ltd., will 
build a new cereal plant at 
Scarborough, Ontario. 


Seafood Processors, Inc., Jack 
son, Mich., has been incorpo 
rated for $50,000 by Charles 
M. Peterson for general man 
ufacturing and merchandising 


S & W Fine Foods, Inc., has 
started construction of a $2, 
000,000 plant in San Fran 


cisco, 


Yukon Mill & Grain Co. of 
Dover, Del., has filed a charter 
of ineorporation with eapital 
tock of 150.000 
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When it's 
REALLY PURE 


seeeseeeeeeeee © 


REALLY DRY 


it's 
BARRETT? sano 


Anhydrous 
Ammonia ~~ 


7 
“ 
“ 


¢ r Made by the world’s 

s agi largest~and the pioneer— 

¢ producer of Ammonia, Barrett 

7 brand is outstanding on four counts: 


Lower operating costs 
Outstanding delivery service 


—high speed delivery! Cylinder stocks 
maintained at all our coast-to-coast dis- 
tributing stations. There is one near you 
ready to fill your needs promptly and 
regularly. 150-, 100- and 50-lb. cylinders. 
If you use large quantities, ask about our 
tank truck delivery service—you'll save 
money. 


Outstanding purity —no tree non-con- 


densable gases to cut down efficiency, or 
other impurities to corrode equipment. 


Exceptionally low moisture content 


~—doesn’t freeze up expansion valves, cor 

rode equipment or ice up in evaporators. 
If purity is important to you—why specify 
anything but the best—especially when the 
best costs not one penny more. 


Valuable Help! Send Today! 


Please send your free Ammonia Leak 
Detector Kit. (Pocket size, this handy 
kit can be used over and over again.) 





Please have your specially trained 
Ammonia Technical Serviceman call, 
discuss the economical use, etc. of 
Anhydrous Ammonia. No obligation 


Please send your valuable handbook 
“Guide to use of Barrett Cylinder 
Ammonia.” (Shows most economical 
usage; contains chemical properties, 
handling, charts, etc.) 


First in Ammonia Since 1890 


NITROGEN DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 


40 Rector Sirest, New York 6, N. Y. 
Hopewell, Va. * Ironton, Ohio + Orange, Tex. * Omaha, Neb 


For more information, use coupon on last page 


“Kold Vat 


DOES SO MANY JOBS 
SO RAPIDLY...50 WELL 


‘Kold Vat" 


) to 


For example, Cherry-Burrell 
’Kold Vat" rapidly and thoroughly mixes, 
blends, cools, and stores an almost endless 
variety of liquid products. Light syrups and 
emulsions, extracts, fruit and vegetable juices, 
flavors, pharmaceutical products and bever- 
ages-—just to name a few. 

And if you need a refrigerated vat, you can 
have ‘‘Kold” surface for ‘’Freon,’’ ammonia, or 
refrigerated water. The features below tell why 
“Kold Vat" saves mixing time, draining time, 
cleanup time. 


Fast Cooling—Mixing: Shape of vat and agitator 
produces rapid movement of product over large, re- 
frigerated surface; prevents “patterned” flow; mixes 
fast without adding air or disturbing product structure. 


Completely Sanitary: Generously pitched stainless 
steel lining, large radius corners, cone-type outlet 
assures fast and complete draining. Outlet and valve 
meet sanitary codes. 


Easy to Clean: All stainless product surfaces easy 
to reach because of low rail and vat dimensions. 
Hinged, removable covers; removable agitator. No 
hard-to-clean bottom support agitator bearing. 


For complete information about versatile ‘‘Kold 
Vot,"’ see your Cherry-Burrell Representative. Or 
Write your Branch or Associate Distributor. 


CHERKY-BURRELL - CORPORATION 
427 W. Randolph Street, Chicago 6, ill. 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES WAREHOUSES, BRANCHES, OFFICES 
OF DISTRIBUTORS AT TOUR SERVICE IN Se CITIES 


For more information, use coupon on last page 








Dr. Willard M. Bright has 
been promoted to director of 
research and development of 
Lever Brothers Co., New York 
City. Fe rmerly, he served the 
company 48 assistant research 
director. 


Personnel 


p i F. Allen has been elected a 
member of H. J. Heinz Co.’s 
executive committee. He has 
also been named vice presi 
dent of the company’s foreign 
operations 


Sheldon Allen is now vice 
president and treasurer of 
Leslie Salt Co. He formerly 
was secretary -treasurer. 


Lloyd C. Bellisime has been 


appointed executive vice pres! 


dent of Gentry, Inc., Los 
Angeles. 


Charles R. Carry is now execu 
tive director of the California 
Fish Canners Assn 


Harold J. Colton has been 
appointed vice president in 
charge of sales for Blatz 


Brewing Co., Milwaukee. 


James M. Dawson has been 
elected to the board of Ferro 
( orp., Cleveland. 


M. S. Dixon, director of manu 
facture, H. J. Heinz Co. of 
Canada, Ltd., is new president 
of Ontario Food Processors 
Assn 


A. F. Fuerth has been named 
to the presidency of Brading 
breweries, Ltd., Ottawa, Can 


Dr. John C. Garey is now as 
sistant to the vice-president 
at Red Star Yeast Co 


Eugene C. Gillett, former pro 
duction superintendent, is new 
production manager of Cali 
fornia & Hawaiian Sugar Re 
fining Corp.’s refinery at 
Crockett, Calif., 


A. W. Harding is now man 
ager of General Mills’ market 
analysis department 


Augustin S. Hart, Jr., 
been elected vice-president 
the Quaker Oats Co, He will 


continue as president of two 


company subsidiaries 


Clyde Hayward is new senior 
research associate in the prod 
uct improvement and develop 
ment departinent of Lever 
Brothers Co, 


FOOD 


ENGINEERING, 


James T, Jenkins, Jr. has 
joined Frigidinner, Ine. as 
vice-president in charge of ad 
vertising and sales promotion 


Ernest H. Kieser, vice-presi- 
dent of Kasco Mills before the 
firm merged with Corn Prod- 
uct Sales Co., is now executive 
vice president of Corn Prod 
ucts 


F. L. Kollman 
manager of Armour & Co 
branch at Toledo, Ohio 


was upped to 


P. T. Molson has been ap 
pointed assistant to the presi 
dent of 
Ltd. 


Molson’s Brewery, 


Gaetan C. Morrissette, former 
secretary-treasurer for Stand 
ard Brands Limited, has been 
elected vice president of the 
Canadian organization 


Maurice V. Odquist has been 
elected vice-president of Can 
trell & Cochrane Corp. He 
will be in charge of national 
ales for the firm. 


Albert A. Ricker, vice-presi 
dent in charge of subsidiary 
operations for Standard 
Brands, Inc., has now been 
named as a company director 


Bernard H. Ridder is a new 
director of the Pfeiffer Brew 
ing Co., Detroit. 


M. M. Schneckenburger is now 
a vice-president of Joseph E 
Seagram & Sons, Ltd., of 


Canada 


Edward F. Swift III has been 
appointed manager of the 
Swift & Co. plant at Evans 
ville, Ind 





Glenn G. Lorch has _ been 
named to the vice-presidency 
of Kari-Kold Co. In addition 
to the administrative duties, 
Mr. Lorch will devote a por- 
tion of his time to the engi 
neering and designing of high 
and low temperature cabinets. 
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Associated 
Industries 


American Can Co. announces 
appointment of W. K 
Schmalzriedt as plant man 


ager. 


American Chemical Society 
has elected Dr. Walter O 
Lundberg chairman of its Ag 
ricultural and Food Chemistry 
Division. 


Beckman Instruments, Inc., 
has announced promotion of 
Thomas J. Kehoe to the post 
of application engineer. 


Brockway Glass Co. has 
elected Finley B. Hess execu 
tive vice-president. 


Carbide and Carbon Chemicals 
Co., Division of Union Carbide 
and Carbon Corp., named Dr 
R. L. Bateman, former man 
ager, director of product de- 
velopment W 4. Woodcock 
will succeed Dr. Bateman as 
manager, fine chemicals divi 


sion. 


Conoflow Corp. has appointed 
Ralph G. Holben, former plant 
manager, as vice-president in 
charge of manufacturing. 


Continental Can Co. has named 
Charles B. Stauffacher as vice- 
president in charge of finance 
and Lawrence Wilkinson as 
group vice-president. 


Corbett Canning Co., Tabor 
City, N. C.. has been ineorpo- 
rated for $100,000. 


Crown Cork & Seal Co., Inc., 
will erect a new can factory 


in Baltimore. 


Cudahy Packing Co., of Oma- 
ha, has sold its meat packing 
plant in Albany, Ga., to Lykes 
Brothers. Inc. 


Food Machinery & Chemical 
Corp., Canning Machinery 
Div., has appointed A, E. Peck 
technical service representa- 
tive, 


Krafco Container Corp, opened 
its fourth corrugated box 
plant in Chicago. 


Robert Gair Co., Inc., will 
establish a new corrugated 
box plant at Atlanta, Ga, 


N. T. Gates Co., Philadelphia, 
has moved its offices to a re 
cently completed building in 
Camden, N. J. 


Standard Packaging Corp., 
New York City, has named 
Homer A. Vilas as a director 


FOOD ENGINEERING, 


Henry E. Russell has been 
appointed 
president of Carling Brewing 
Co, He has previously worked 
as research associate at New 
England Mutual Life Insu 
ance Co. and as executive vice 
president of Suburban Centers 
Trust, Boston. 


assistant to the 


Stearns Magnetic, Inc., Mil 
waukee, has appointed R. M 
Miller as new vice-president 
F. J. Stokes Machine Co. ha 
established a new Interna 
tional Division with headquar 
ters in Philadelphia 


Transparent Package Co., Chi 
cago, has opened a new plant 
in San Francisco 


Canada, 
plant 


Union Carbide of 
Ltd., has 
from Dominion Tar & Chemi 
cal Co., Ltd., in Montreal East 
which it will use for making 
polyethylene and other prod 
ucts for food packaging 


purchased a 


Worthington Corp., Harrison, 
N. J., has elected Hobart ( 
Ramsey, president, as chair 
man of the board. Edwin J 
Schwanhausser, now executive 
vice president, will become 
president 


Deaths 


Richard Nash Gould, southern 
division manager of Minute 
Maid Corp.—Dec. 12 


Edward R. Hankins, founde: 
of Hankins Container Co., 
Cleveland, Ohio.—-Dec. 19. 


Charles Hess, Sr., 89, retired 
president of Charles Hess Sau 
sage & Provision Co., Mil 
waukee.—Dec. 7 


Norbert L. Hoffman, executive 
vice-president of Hoffman 
Packing Co.—November 24 


Frederick C, Miller, 48, 
dent of Miller 
Milwaukee Dec, 17. 


presi 


jrewing Co 
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Know 
itcMelohelatiel:(-15 
PARTLOW 
INDICATING 
CONTROLS 
offer you 


SEND 
ae) 
NEW 
CATALOG 


COVERS 
ALL 
APPLICATIONS 





SEND NOW for your copy of Partlow’s new 


Condensed Catalog CC. See how the many 
Partlow Mercury Actuated Indicating Con 
trols have been engineered with specific 
advantages for maximum efficiency in specific 
applications within -30 F to 1200 F range 
One example is the versatile Model LSS it 
does the job of two independent controls and 
may be used for four specific heating or cool 
ing control systems. In addition to special 
application features like this, Partlow offers 
you all these quality advantages on all 
controls 

1. DIRECT-ACTING hermetically sealed Mer 
cury Bulb instrumentation, Positive, precise, 
sensitive never temperamental 

2. INTERCHANGEABLE ELEMENTS — for 
quick, easy field replacement, without return 
ing control to factory 


3. ACCURATE CALIBRATION 


tively, within 1% of scale range 


4, LONG LIFE 


seamless tubing assure almost indefinite life 
5. LOW MAINTENANCE 


no need for compensators 


conserva 


thick-walled capillaries and 


few moving parts 


the pioneer in mercury thermal controls 


THE PARTLOW CORP., NEW HARTFORD, N.Y. 


For more information, use coupon on last page 


Offices in All Principal Cities 
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Just Off the Press 





NEW CATALOGS AND BULLETINS: SEND FOR YOUR 
COPIES BY ENCIRCLING NUMBERS ON READER 
SERVICE CARD 
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Pressure Transmitter 

Principles of operation of flush 
diaphragm pressure transmitter. 
Bulletin A-713.—Swartwout Co., 
18511 Euclid Ave., Cleveland 12. 
(206A), 


Electrical Precipitators 


Engineering data on precipitator 
run by electricity for collection of 
any solid or liquid matter sus- 
pended in gas. 42 p. bulletin — 
Western Precipitation Corp., 1016 
W. 9th St., Los Angeles. (206B). 


Evaporative Condensers 

Description of features and op- 
eration of condenser using same 
water over again. Bulletins 222 & 
309. Each 8 p-—Vilter Mfg. Co., 
Milwaukee 7, (206C) 


Centrifugal Castings 

Range of products and specifi- 
cations of heat, corrosion and abra- 
sion resistant, and other alloys 
available in centrifugal castings 
Form LP-15M. 6 p.—Sandusky 
Foundry & Machine Co., San- 
dusky, Ohio. (206D) 


Steel Castings 

Information on range of spe- 
cialty carbon and alloy steel cast- 
ings. Form 20. 4 p.—Farrell- 
Cheek Steel Co., Sandusky, Ohio 
(206EF) 


Vibration Isolators 

Features and uses of shock and 
high vibration isolators. Bulletin 
541. 8 p.—Barry Corp., Water- 
town, Mass. (206F) 


Sanitary Pump 

Description and illustrations of 
corrosion and contamination re 
sistant pumps. Leaflet.—-Vanton 
Pump & Equipment Corp., Em 
pire State Bldg., New York City 1 
(206G) 


Power Drive 

Detailed description, specifica- 
tions, diagrams and photos of vari- 
able speed reducer. Bulletin K-1. 
4 p.—Cleveland Worm & Gear 
Co., 3269 E. 80th St., Cleveland 
4. (206H 


Filter Unit 

Performance data on and fea- 
tures of filter which operates on 
3-step principle of precoating, fil- 
tering and backwash cleaning. 
Bulletin F-55. 4 p.—Croll-Reyn- 
olds Engineering Co., Inc., 17 
John St., New York City 38. 
(2061 
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Refrigeration Units 

Features and advantages of mul- 
ti-cylinder Freon compressors, with 
photos and operating diagrams 
Bulletin 320. 8 p.—Vilter Mfg 
Co., Milwaukee 7. (206]). 


Freezing Equipment 

oe ag for freezing produce 
adaptable to any shape or size of 
room. Bulletin 223. 4 p.—Vilter 
Mfg. Co., Milwaukee 7. (206K). 


Pump Types 

Information on circulating and 
coolant pumps, with performance 
curves, cross-sections, and dimen- 
sions. Form 7074-D. 20 p.—lInger- 
soll-Rand Co., 11 Broadway, New 
York City 4. (206L). 


Water Conditioning Units 
Description of line of water con- 
ditioning equipment and special- 
ties. Bulletin 6210. 4 p.—Coch- 
rane Corp., Philadelphia. (206M). 


Flow Pumps 

Features, dimensions, materials 
table and sectional drawings of 
mixed flow and axial flow pumps. 
Form 7280. 4 p.—TIngersoll-Rand 
Co., 11 Broadway, New York City 
4. (206N). 


Proportioning Pumps 


Details on proportioning pump 
with no packing, high speed valves 
and pulse free flow. Bulletin AP- 
54. 6 p.—HillsMcCanna Co., 
3025 N. Western Ave., Chicago 
18, (2060). 


Plate Filter 

Features of de luxe model stain- 
less steel plate filter with spring 
pressure clamping. Bulletin 649. 
4 pW. M. Sprinkman Corp., 
4022 N. Port Washington Ave., 
Milwaukee 12. (206P) 


Cream Cooler 

Details on unit for chilling and 
packing cream having a butterfat 
content of 70% or higher. 4 p. 
brochure—W. M. Sprinkman 
Corp., 4022 N. Port Washington 
Ave., Milwaukee 12. (206Q). 


Pump Units 
Information on turbine type, 
centrifugal, horizontal, and vertical 


pumps. 8 p. bulletin.—Aurora 
Pump Co., Aurora, Ill. (206R). 


Air Release Valves 

Three different styles of air re- 
lease valves. Bulletin 654.—V. D. 
Anderson Co., 1935 W. 96th St., 
Cleveland 2. (2065S) 


Process Grinders 

Hammermills designed especially 
for the custom miller for — 
bulky, oe friable, 
brous material Ga 
Dixie Machinery Mig. Co., 4200 
Goodfellow Blvd., St. Louis 20. 
(206T). 


Steel Fittings 

Detailed description and a 
fication data on “cleaned-in- 
sanitary fittings. Catalog 1-154. 16 
p.—Ladish Co., Tri-Clover Div., 
Kenosha, Wis, (206U). 


Tubing & Pipe 

Welding characteristics and 
proper joint designing of austenitic 
and ferritic grades of stainless steels 
for tubing and pipes. Folder TDC 
162. 4 p.——Babcock & Wilcox Co., 
Tubular Products Div., Beaver 
Falls, Pa. (206V). 


Steam Traps 

Models of maintenance-free 
traps with only one moving part. 
Form B11-28M.—Sarco Co., Inc., 
Empire State Bldg., New York 
City 1. (206W). 


Molded Parts 


Applications and properties of 
molded fabric bearings, wear 
plates, and other parts. —— 
IP410. 32 p.—Gatke Corp., 22 
N. La Salle St., Chicago 1. (206X). 


Feeder Units 

Facts on sealed rotary feeder for 
pressure or vacuum feed and 
standand unit employing brass half 
seals for normal feed. 4 p. bulletin. 
~-Beaumont Birch Co., Philadel- 
phia. (206Y). 


Chemical Feed Systems 


Description of use of controlled 
volume pumps in process instru- 
mentation. Bulletin 1253. 22 p.— 
Milton Roy Co., 1300 E. Mermaid 
Ave., Philadelphia 18, (206Z). 


Oilless Bearings 


Performance characteristics and 
installation data on oilless bearings 
for screw conveyors and conveyor 
rolls. Catalog 210. 20 p.—Arguto 
Oilless Bearing Co., 149 W. Berk- 
ley St., Philadelphia 44. (206AA). 


Tubing 

Data on many forms of stain- 
less and high-alloy welded tubing 
with installation hints and tables. 
—Trent Tube Co., 
Wis. (206AB). 


East Troy, 


Transparent Pipe 

Bulletins on Pyrex pipe in the 
process industries, description of 
ipe and fittings and pipe instal- 
ation manual. EA-l, EA-3, 
PE-3 respectively—Corning Glass 
Works, 51 Crystal St., Corning, 
N. Y. (206AC). 


Steam Ejector 

Simple, economical steam-jet 
ejector for factory use. Bul- 
letin 9013-A.—Ingersoll-Rand, 11 
Broadway, New York City 4. 
(206AD 


FOOD 
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Generators 

Description of Amesteam gen- 
erator, in 20 sizes, for processing, 
heating or power.—Ames Iron 
Works, Inc., Oswego, N. Y. 
(206AE). 


Diaphragm Valves 

Packless diaphragm valves to 
solve valve problems with hard- 
tohold fluids listed, with selec- 
tion of materials and sizes. Folder 
AD-1942.—Crane Co., 836 S. 
Michigan Ave., Chicago 5. 
(206AF). 


Automatic Sump Pump 

Unwanted water is pumped out 
of plant automatically with ver- 
tical sump pumps. Bulletin 4600- 
A.—Deming Co., 547 Broadway, 
Salem, Ohio. (206AG). 


Fittings, Valves 

Specifications with drawings of 
standard sanitary fittings and 
valves in stainless steel and tri- 
alloy. Catalog 155. 39 p.—-La- 
dish Co., Tri-Clover Div., Keno- 
sha, Wis. (206AH). 


Condensate Controls 


Air vents, steam traps and tem- 
perature controls to alleviate prob- 
lems with drying machines.— 
Sarco Co., Inc., Empire State 
Bldg., New York City 1. (206AI). 


Compressor Units 

Description of freon compres- 
sors for refrigeration and air con- 
ditioning with illustrations and 
diagrams of space requirements.— 
Vilter Mfg. Co., Milwaukee 7, 
Wis. (206AJ). 


Cooling Equipment 
Refrigeration, air conditioning 
and “Eclipse” compressors illus- 
trated and explained.—Frick Co., 
Waynesboro, Penna. (206AK). 


Speed Control 

Vari-speed motodrives change 
speed, fractional to 87 hp, with- 
out stopping the machine— 
Reeves Pulley Co., Columbus, Ind. 
(206AL). 


Milk Evaporators 
Vertical rapid circulation milk 
evaporators of centrifugal and unit 
types. Catalogue gives capacity 
units, flow diagrams, information 
and 


of compressors, 
automatic con’ — Blaw-Knox 


Co., Pittsburgh 30, (206AM). 


Electric Hoists 


Pictures and description of Yale 
Cable King line of wire rope elec- 
tric hoists; cut-away photographs, 
charts and diagrams included. Bro- 
chure PA95-A. 16 p.—Yale & 
Towne Mfg. Co., 11,000 Roosevelt 
Blvd., Philadelphia | 15, (206AN). 


Roof Ventilators 

Description of muckle vent for 
wet air operation and new LoSil 
vent for modern buildings.— 
Muckle Mfg. Co., Owatonna, 
Minn. (206A0O). 
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Glico Frozen Figh-Meat-Poulty HRY ttt Ut Tn 


into delicious fast selling sticks FROZEN FOOD SLICER [pain 
quickly and safely ...directly Sanitary, cuts frozen fish sticks, meats and 


eae 


from freezer with amazing speed | | age... Preserves flavor and natural juices. 
and slice uniformity — 


@ Powerful hydraulic operation with 
overload protection . . . waterproof 
electrical compartment 


Hopper or magazine type automatic 
gravity feeding . . . under machine 
delivery 


Safety devices throughout, plus com- 
plete encasement for added precav- 
tien 


Only stainless steel or dairy metal 
parts come in contact with food 


No machine crevices or joints to col- 
lect bacteria 


Welded steel red enamel finish body, 
stainless steel top and feeders 


Easily removable complete hydraulic 

unit permits instant replacement 

FROZEN FISH SLICER Pp Ld 

Adjustable feeding magazine for 

sticks operctes ot 50 strokes per Sanitary, entire unit may be steam 

minute for single or multiple piece cleaned without damage 

production. Variable slice thicknesses, 

according to specification, Used by leading meat packers, fisheries 
and frozen food processors from coast tu 
coast. Write for detailed information. 


Absolutely no sawdust or waste, 





y INTERNATIONALLY KNOWN 
UNIVERSALLY ACCEPTED 





LARGE MACHINE: On Display 


i 
Mogozine feed PP eS Te National Frozen 
STANDARD MEAT SLICER ~ fish slicer oods Convention 
9” x 22” hopper opening. Slices 20 cuts SMALL INSERT; Manufackirers Space 141 
per minute. Same size Heavy-Duty model Hopper feed Conrad Hiiton 
cuts 28 per minute. Slices adjustable meot slicer Ki E L ® WwW I s Cc @) N Ss IN Chieage, 
for ¥%4" and 11/2” thick — other thick- Maroh (3-16 
nesses available on specification. 


eauhilinee This inexpensive filler 
VACUUM PROBLEM? | does your filling job! 


Solve it with a simple, 


economical I-R EJECTOR SIMPLEX 
FILLER © HANDLES LIQUIDS 


It’s surprising how many vacuum d AND 


problems can be solved by I-R Top quality ‘a SEMI-SOLIDS! 
manufacture 














steam-jet ejectors. Often these sim- 
@ FILLS 15 OR 30 


ple, economical devices can utilize sik BOTTLES, JARS OR 
steam that would otherwise be CANS PER MINUTE! 





wasted, thus saving the cost of more Pa © ADJUSTABLE 


elaborate vacuum equipment. 1 TO 32 OZ.! 


Your nearest Ingersoll-Rand branch i. Fully © EASILY CLEANED! 
: guaranteed 


office or representative will be glad 





to help you determine the size and , ; 
Write for circular on this model A filler or on the 


construction best suited to your 
Simplex automatic fillers 


operating conditions. Write us for 
Bulletin 9013-A. 4-135 


Ingersoll-Rand ~ 


1} Breedweoy, Now York 4,6. 7 
Address 








PHONE KLONDIKE 2-2020 











PUMPS © COMPRESSORS © TURBO-BLOWERS © VACUUM EQUIPMENT 
AIR & ELECTRIC TOOLS © GAS & DIESEL ENGINES 
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Cork Products 


Listing of physical pr yperties 


and uses of natural cork and cork 


positions with sheet sizes and 
iiustrations of t pi 

ts. Booklet § 4p 

ork Co., Ine 


Z0BA 


Lancast¢ I, 


Wire 
joth formed wire products and 


pr 
for formed wire 


Formed 


mt ftacalitic 
nanutacturing are 
ture Peerle 
f Inc., 2/04 
ette. Ind 


pr ented with 

Wire Goods 
Ferry St., Lata 
205B 


Dust Collector 


Phot ygraph md diag 1 sup 


vent des new dry 


| nption 
entrifug 


Sulletin 


Filter 


al dust colle 
American Au 


UAC 


Condensation Pumps 
features and ca 
duty mdensa 
0] 
Holton St., 
Milwaukec 


Modulating Valve 

Engineering data on and appli 
self-contained modu- 
lating control valve for heating 
or cooling. Bulletin 505. 4 p— 
Sterling, Inc., 3738 N. Holton 
St., Milwaukee 12 


cations of 


Trap Varieties 

Construction features and appli 
ations of float and thermostatic 
traps, with illustrations and dimen- 
Bulletin 201. 4 p 
Sterling In 38 N. Holton 
St., Milwaukee 12. (208F) 


sion tabdic 


Ratio Regulator 
Automati 


proportion 


ratio 


oi) and air to industrial 


regulator to 


sulletin 722 4p — 
124-136 Tenth 


208G) 


burne! 
Hauck Mfg. Co 
St., Brooklyn ! 


Cam Clutches 

Reference file contains complete 
line of cam clutches for indexing, 
verrunning and backstop applica 
C11-54 A-E. 
7601 Central 
(208H) 


tion Catalog 
Morse Chain Co., 


Ave., Detroit 10 


MATERIALS HANDLING 


Truck Refrigeration 
Information on system of perim 
freezing for trucks 
ata r 54 12 p Tranter Mtg 
Inc., Lansing 4, Mich, (2081) 


eter plate 
I 


Elevator Buckets 

Story of high-speed plastic eleva 
tor bucket for handling grain. 4 Pp 
Dura-Buket Div Na 
tional Oats Co., East St. Louis, 
Hl, (208] 


brochure 


Conveyor Belts 


Details on non-toxic rubber 
belts in white, tan anc 
Leaflet 2600 B. F. Good 


Akron, Ohio 208K 


onveyor 
black 
rich Co 


Hydraulic Centrifuge 
1 of hydrauli 

thicken of 
utilizing vor 


pP 


De riptior 
uge used to 
slurry solid 

ple of operation 18 

Heyl & Patterson, In 
Pitt Blvd., Pittsburgh 22 


Blending Equipment 


if m photos and 7 


blending processing 
equip nent 

Patterson 
Stroudsburg 


cx h npc 
IZ p 
Inc., I 
Pa 


Milk Separator 
Characteristics f unit for sep 
larifying, and standardiz 
x cold milk Bulletin 
Centrico In 5w 


Englewoor ae 


rating 


Stee! Drums 
Full color br 
of steel, rust resistant drums 
US. Steel ¢ orp., 30 Rockefeller 
Plaza, New York City 20. (2080 


ochure lists qu li 


Wine Clarifiers 
High ypacits 


nulti-chamber 
with maximum 
larifying power. Bulletin 1722 
6 p.—Centrico Inc., 75 W. Forest 
Ave., Englewood, N ] (208P). 


bowl centnfuge 


Chocolate Coatings 

Notes on how to handle cho 
olate coatings in dipping, coating, 
molding and decorating opera 
tions. 6 p. booklet.--Washington 
Chocolate Co., 528 Pontius North 
Seattle, Wash (2080) 


Dehydration Machines 
Details on machines for spray 
Irying of heat sensitive substances 
ind sump drying of pulps and 
nce Leaflet Escher 
hinenfabrik G.M.B 
Wurttemberg 


Wyss Ma 
Raven burgh 


ISR 


Filtration System 


Illustrated infor 
settling and 


nation on com 


bination filter sys 
removal of 


I heavy solids and fine solid 
+ p. brochure Industrial Filtra 


' 
tion Co., Lebanon, Ind. (2088S 


for continuous 


Fork Truck 
Information 
function of 
written espe ially 
ind medium i7e 
handling { 
p. bulletin. —Market 
Materials Handling Dis 
19, Mass 2081 


materials 


Everett 


Tractor-Shovel 
features of 4-wheel 
ractor-shovel models 
onverter in several sizes 
& 273. 16&4p 


Libertyville 


| with 
torque 
Forms 258 Z 
Frank G. Hough Co 
Il. (2081 


Wire Turntable 


Features of wirebelt turntable for 
onveying products-in-process, car- 
tons, or packages around 90-150 
deg. turns. Bulletin 54-3.—J. W. 
Greer Co., Wilmington, Mass 
(208V) 


Belt Conveyor 

Details on set of belt conveyor 
pre-engineered for 
Bulletin 1454. 
Div., 
Co., 


components 
customer assembly 
4 p.—Standard Products 
Stephens-Adamson Mfg. 
Aurora, Ill. (208W) 


Steel Drum Specifications 
Recommended universal stand 
ards for steel drums and _ pails. 
15 p. report.—-Steel Shipping Con- 
Institute, Inc., 600 Fifth 
(208X). 


tainer 


Ave., New York City 20 


Overhead Trolleys 

Description of line of ball bear- 
ing trolleys for overhead convey- 
or Book 2536 20 Pp Link 
Belt Co., 307 N. Michigan Ave., 
Chicago I. (208Y). 


Conveyor Control 

Features and applications 
patented conveyor, guide to be 
used on any kind of belting. 6 p 
bulletin.—Knapp Mills Inc., 23-15 
Borden Ave., Long Island City 
N. Y. (208Z) 


Belt Constructions 

Color showing engincer 
standard conveyor 
belt constructions.—Belting Dept., 
Quaker Rubber Corp., Tacony & 
Comls Sts., Philadelphia 24 
(208AA) 


chart 


ing data for 


Truck Refrigeration 

Models of truck refrigeration 
Bulletin 402A. 6 p.—Cold- 
mobile Div., Union Asbestos & 
Rubber Co., 332 S. Michigan 
Ave., Chicago 4. (208AB) 


units 


Refrigeration System 
heavy 
system 


Operation features of 
duty truck refrigeration 
with hold-over plates Bulletin 
303.—Coldmobile Div., Union 
Asbestos & Rubber Co., 332 S 
Michigan Ave., Chicago 4 
(208AC) 


Ice Refrigeration 

Details of rectangular and 
curved type units for ice refrigera- 
tion. Bulletin 201A. 4 p.—Cold 
mobile Diy., Union Asbestos & 
Rubber Co., 332 S. Michigan 
Ave., Chicago 4. (208AD) 


Ventilator Doors 

Illustrated features of ventilator 
insulated trucks and 

Bulletin 101 
Dromgold & Glenn Div., Union 
Asbestos & Rubber Co., 332 S 
Michigan Ave Chicago 4 
(208AI 


doors for 
semi-trailers 


Separator Installations 
Factual data on systems for re 
suspended materials 
from liquors, for waste 
water treatment, and to meet pol 
control standards. 8 p 


covery of 


process 


lution 
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Free Literature—Fast Way 


Any of these very-latest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — back 
of book. Then sign and mail. 

For your convenience, too, all 
items in this department are list- 
ed and keyed in the Reader 
Service Section. 





Dunton Proc- 
Madison Ave., 
(208AF) 


catalog. —Bulkley, 
esses, Inc., 295 


New York City 17. 


Storage Tanks 

Construction features and di- 
mensions of storage tank, glassed 
inside and out for storage of neu- 
tral products. Bulletin 916. 4 p 


Pfaulder Co., Rochester 3 
(208AG) 


Conveyor Belt 

Illustrated description of how 
conveyor belts can be used to au- 
tomatically handle many products. 
Brochure 5 Cyclone Fence 
Dept., Amer. Steel & Wire Div., 
U.S. Steel Corp., Waukegan, II] 
(208AH) 


Food Pumps 

Uses and specifications of food 
pumps to eliminate needless prod 
uct handling. Catalog 30-CP.- 
Robbins & Myers, Inc., Spring 
field 99, Ohio. (208AI) 


Delivery Body 

Details on forward control de- 
livery body with broad window 
visibility. 4 p. brochure.—Her 
man Body Co., 4400 Clayton 
Ave., St. Louis 10. (208A]) 


Delivery Truck 

Operating features and illustra- 
tions of electric delivery truck 
Bulletin G. B. 1662. 4 p.—Gould- 
National Batteries, Inc., Trenton 
7, N. J. (208AK) 


Truck Uses 
Report, with illustrations, on 
how to use lift trucks in dairy 
Bulletin 1280. 4 p.— 
Portland, Ore. 


production 
Hyster Co., 
(208AL 


Refrigeration Unit 

Information on 3 models of re 
frigerated delivery unit, and how 
to use. 4 p. brochure.—DeKalb 
Commercial Body Corp., DeKalb, 
Ill, (208AM 


Milk Tank 

Features of round, easy-to-clean 
milk cooling tank. Bulletin WL-2. 
4 p.—West Dairy Equipment Co., 
356 Willard Ave., Elgin, II. 
208AN) 


Truck Tanks 


General specifications and photos 
of farm pick up truck tanks for 
bulk milk transport. 4 p. bulletin. 

Walker Stainless Equipment 
Co., New Lisbon, Wis. (208AO) 
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MAINTENANCE 


Insulating Aggregate 
Information on various uses of 
lightweight vermiculite aggregate 
with data on physical properties 
and mixing proportions. Form 3- 
D-3. 8 p.—Zonolite Co., 135 § 
La Salle St., Chicago 3. (209A). 


Insulation Data 

Details of vermiculite insulating 
fill and its proper application in all 
types of buildings. Form HI1-48 
8 p.—Zonolite Co., 135 S. La 
Salle St., Chicago 3 209B) 


Support Rack 

Information on system of inter- 
locking parts made of steel channel 
to provide supporting structure for 
cable troughs, with photos and as 
sembly diagrams. Bulletin 1054B 
4 p.—P-W Industries, Inc., 4500 
E. Melrose St., Philadelphia 24. 


(209C) 


Door Units 
Description of automatic, elec- 
trically-operated doors furnished in 
packaged units. Bulletin 10M. 8 p. 
Clark Door Co., 515 Hunterdon 
St., Newark, N. J. (209D) 


Floor Filling 

Information on laying of vermic- 
ulite-sand concrete for floor fill 
and floor slabs. Form 37A. 12 p.— 
Zonolite Co., 135 S. La Salle St., 
Chicago 3. (209E) 


Protective Surfacing 


Illustrated information on im- 
portance of proper surfacing of 
metals before coatings, and meth- 
ods to be used. Leaflet.—Metal- 
weld, Inc., Scotts Lane & Abbotts- 
ford Ave., Philadelphia 29 
(209F) 


Silver Brazing Alloy 

Specially developed silver braz- 
ing alloy to overcome crevice cor 
rosion problems in brazing the 
400 series stainless fabrication 
Bulletin T-9. 6 p.—Handy & Har 
man, 82 Fulton St., New York 38 
(209G) 


Equipment 

Illustrated catalog of lubricating 
equipment, material handling 
pumps and spray gun supply 
pumps. Catalog 402. 29 p- 
Gray Co., Inc., Graco Square, Min 
neapolis 13, Minn. (209H). 


Abrasive Wheels 


Reference information on why 
abrasive wheels fail sometimes and 
how to prevent it, with photos 
and graphs. 40 p. booklet.—Wal 
lace Tube Co., 1300 Diversey 
Parkway, Chicago 14. (2091) 


V-Belt Drives 


Information on open-end y-belt- 
ing and fasteners and tools for A, 
B, C, and D drives. Bulletin V- 
215A.—Flexible Steel Lacing Co., 
4607 Lexington St., Chicago 44 
(209]). 


Filter Cloth 


Selection data on filter cloth for 
any application in filtration of dust 
collection. Folder 65A-20M. 6 p. 
—Filtration Fabrics Div., Filtra- 
tion Engineers Inc., 155 Oraton 
St., Newark 4. (209K). 


Paper Towels 
Folder on rolling paper towels 
West Disinfecting Co., 42-16 
West St., Long Is. City 1, N. Y. 
(209L). 


INSTRUMENTS 


Recording Unit 

Features of unit for converting 
20 channels of voltage analog data 
to digital form and recording ac- 
cumulated data. Bulletin 671. 4 
p.—Victor Adding Machine Co., 
3900 N. Rockwell St., Chicago 
18. (209M) 


Electronic Timer 

Features and specifications of 
electronic timer. 4 p. brochure. 
—Ferrara Inc., 8106 W. Nine 
Mile Rd., Oak Park 37, Mich. 
(209N) 


Electric Controllers 


Description of line of new 
controllers and proportional-con- 
trol units. Folder ND4(7a). 14 
p.—Leeds & Northrup Co., 444 
N. 16th St., Philadelphia 30. 
(2090) 


Electric Counters 

Features of models for accurate 
counting at high, low and inter- 
mediate speeds. Catalog 55. 4 p. 
—Durant Mis. Co., 1929 N. Buf- 
fum St., Milwaukee 1, (209P). 
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Electronic Counter 


Features of high speed elec- 
tronic counters. Leaflet.—Post 
Machinery Co., Beverly, Mass 
(2099). 


Receiver Recorder 


Description of receiver recorder 
for pneumatic and electric trans 
mission systems, with illustrations 
Form CE12-5. 12 p.—Bailey 
Meter Co., 1050 Ivanhoe Rd., 
Cleveland 10. (209R) 


Lampholder 

Information on ceramic lamp- 
holder with or without single or 
multiple reflectors Leaflet 
Miskella Infra-Red Co., E. 73rd 
& Grand Ave., Cleveland 4 
(209S). 


Manipulator Unit 


Description and photos of 
units for manipulating small ob- 
jects in operations under the 
microscope. Bulletins GI-30 & 
GI-37,—Brinkmann Instruments, 
Inc., 378-380 Great Neck Rd., 
Great Neck, N. Y. (209T). 
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SU Ebitvie Hoatleus. 
LIQUID LEVEL CORTES 


Positive! Dependable! 
Economical! No floats! 
No vacuum tubes! No 
moving parts in liquid. 
Unaffected by acids, 
caustics, pressures or 
temperatures. 


WRITE FOR COMPLETE CATALOG 


B/W CONTROLLER CORPORATION 


2196 E. MAPLE ROAD BIRMINGHAM, MICH 


FIRST (NW THE FLOATLESS COMTROL FIELD 








AUTOMATIC WATER-SAVER 


SPRAY NOZZLE 


A 


Ideal for Dairy and Food Industries 

The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 


worn, replace it with a new one. CONSULT YOUR DEALER 
STRAHMAN VALVES, INC. 


For more information, use coupon on last page. 











Your old friend, the Baker refrigeration machine, is 
back. First off the line is the popular F6-B,ammonia 
compressor with 31” stroke and 31/,” bore. If the 
demand warrants it, we're planning to make the full 


We also carry a complete stock of Baker parts. Con 
tact your nearest Baker distributor, or write direct to 


Baker Divis 10! 


PAXTON-MITCHELL CO 


2614 Martha Street DEPT 6 Omaha 5, Nebraska 





Yes, Delavan manutfac- 
tures and designs nozzles 
for nearly every need. 
Nozzles for spray drying, 
aerating, rine sprays, 
coil defrosting, dust set- 
tling, food washing, etc. 
Look to Delavan for bet- 
ter nozzles. 


DELAVAN 


MANUFACTURING COMPANY 
Grond Avenve ond Fourth Strect 
WEST DES MOINES, IOWA 


210 


For more information, use coupon on last page. 





Viscometer Uses 


Illustrated information on the 
applications of viscometer to both 
laboratory and in-plant processes 
and quality control. 8 p. brochure. 

Drage Products, 406 32nd St., 
Union City, N. J. (210A). 


pH Indicator 


Details on panel-mounted in- 
dicator for continuous measure 
ment of pH or redox. Data Sheet 
ND42-96.—Leeds & Northrup 
Co., 4834 Stenton Ave., Phila- 
delphia 44. (210B). 


Temperature Controls 
Description of model for con- 
trol of temperature up to 1800 
deg. F. Bulletin 104.—Burling 
Instrument Co., 16 River Rd., 
Chatham, N. J. (210C). 


Polyethylene Items 

Listing of items for laboratory 
use made of polyethylene, with 
photos. Catalog A954. 8 p.— 
Palo Laboratory Supplies Inc., 81 
Reade St., New York City 7. 
(210D). 


Temperature Measurer 


Description of instruments for 
recording of _— temperatures 
inside closed container during 
pasteurization, especially useful 
in brewing. Data Sheet 3.1-3.— 
Minneapolis-Honeywell Regulator 
Co., Wayne & Windrim Aves., 
Philadelphia 44, (210E). 


Weighing Meters 

Description with statistics of 
meters for continuous belt weigh- 
ing of solids. Data Sheet 11.5-3. 
4 p.—Minneapolis-Honeywell Reg- 
ulator Co., Wayne & Windrim 
Aves., Philadelphia 44. (210F). 


Laboratory Stirrer 


Discussion single and variable 
speed models of units for labora- 
tory stirring. Bulletin 440. — 
Eberlach Corp., Ann _ Arbor, 
Mich. (210G) 


Processing Controllers 


Information varied line of elec- 
tronic control instruments for 
food processing operations. Cata- 
log 1531.—Minneapolis-Honeywell 
Reg. Co., Wayne & Windrim 
Aves., Philadelphia 44. (210H). 


Temperature Controller 


Facts on controller for product 
temperatures with supplementary 
recorder. Data Sheet 3.2-15a.— 
Minneapolis-Honeywell Reg. Co., 
Wayne & Windrim Aves., Phila 
delphia 44. (2101). 


Electrical Balance 


Features of electrical microgram 
balance for speedy and precise 
measurement and recording. Bul- 
letin CB-22.—Brinkmann Instru- 
ments, Inc., 378-380 Great Neck 
Rd., Great Neck, L: I., N. Y. 
(210]). 


Photometer Model 


Features of photometer for 
qualitative and quantitative evalu- 
ation of paperstrips used in 
chromatography and electrophor- 
esis. Leaflet—Brinkmann In- 
struments, Inc., 378-380 Great 
Neck Rd., Great Neck, N. Y. 
(210K). 


Exposure Meter 


Illustrated description of expos- 
ure meters, for photomicrography. 
Bulletins GI-SM & BR-3].— 
Brinkmann Instruments, Inc., 378- 
380 Great Neck Rd., Great Neck, 
N. Y. (210L) 


PACKAGING 


Packaging Portfolio 


Description and illustrations of 
selection of 12 styles and more 
than 70 types of corrugated boxes 
for a variety of products. 30 p. 
booklet.—-Hinde & Dauch, San 
dusky, Ohio 210M). 


Packaging Plastics 


Information on wide range of 
plastic materials, as well as sug- 
gestions for packaging consumer 
and industrial products. Booklet 
G21. 8 p.—Bakelite Co., 300 
Madison Ave., New York City 17, 
210N) 


Package Variety 


Illustrated description of kinds 
of papers and specialty cartons 
and containers. 10 p. brochure.— 
Sutherland Paper Co., Kalamazoo, 
Mich. (2100). 


Plastic Boxes 


Features of line of molded plas- 
tic boxes, illustrated and with 
prices. 16 p. catalog.—Plasti-Paks, 
500 A St., Wilmington, Del. 
210P) 
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Protective Sealing 


Samples of typical combinations 
of Acmeflex packaging with their 
protective specifications are in- 
cluded in this catalog—Acme 
Backing Corp., Meadow & Bogart 
Sts., Brooklyn 6. (210Q). 


Sealing Machines 

Features of units for filling and 
sealing milk cartons, automatic or 
semi-automatic. Catalog SK-954. 
4 p.—Sealright Co., Inc., Fulton, 
N. Y. (210R) 


Taping Machine 


Description and _—- of au- 


tomatic taping machine that per 
mits re-use of many types of paper 
cartons. Form WT9, 4 p.— 
Wagner Iron Works, Milwaukee 
1. (2108) 


Packaging Service 

Information on consulting serv- 
ice for better packaging. Data 
Sheet.—American Coating Mills 
Div., Robert Gair Co., Inc., 228 
N. La Salle St., Chicago 1. 
(210T) 
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INGREDIENTS 


Flavoring Data 
Product information on flavor- 


ings, spices, coloring and N.D.G.A. 
antioxidant, with Mestretions, 30 
p. catalog—Wm, J. Stange Co., 
Chicago 12. (211A). 


Dairy Antioxidant 

Technical data on antioxidant 
for prevention of oxidized flavors 
in dairy products. Two 4 p. bul- 
letins—Wm. J. Stange Co., Chi- 
cago 12. (211B). 


Organic Chemicals 

Reference information on phys- 
ical properties of more than 350 
synthetic organic chemicals. Book- 
let F-6136. 24 p.—Carbide & 
Carbon Chemicals Co., 30 E. 
42nd St., New York City 17. 
(211C). 


QUALITY 


Portable Drier 

Features of eigenen laboratory 
drier for outright purchase or on 
rental basis. Bulletin 204.—C. G. 
Sargent’s Sons Corp., Graniteville, 
Mass, (211G). 


Bolting Cloth 


Compounds List 

Complete listing of compounds 
available, including alternative 
nomenclature: simple carbon com- 
pounds, alcohols and derivatives, 
acids, purines, etc. 4 p. —— 
Bio-Rad Laboratories. 800 la- 
ware St.. Berkeley. Calif. (211D). 


Chemical Helps 

Technical bulletin and _ wall 
chart showing how to prepare and 
use ascorbic acid and sodium 
ascorbate solutions in meat pre- 
paration.—Chas. Pfizer & Co., 
Inc., 630 Flushing Ave., Brooklyn 
6, (211E). 


Sea Colloids 


Description of colloids and 
other chemicals.—Seaplant Chem- 
ical Corp., 63 David St., New 
Bedford, Mass, (2111). 


CONTROL 


parisons, and placing of covers 
and sieves. 16 p. booklet.—Trop- 
ette & Renaud, 39 rue Jean-Jacques 
Rousseau, Paris (211H). 


Viscometer 


Description of Swiss-made vis- 
cometer and application to labora- 


Dial Thermometer 


Easy-to-read dial thermometers 
with external calibration di 
Bulletin 350.—Palmer Thermom- 
eters, Inc., Norwood Ave., Cin- 
cinnati 12, Ohio. (211)). 


Research Lab 


Information on setting up re 
search laboratory and scientific 
controls of it—Scientific Appar- 
atus Makers Assoc., 20 North 
Wacker Dr., Chicago 6. (211K) 


SANITATION 


Cleaning Gun 

Complete description of steam 
gun for cleaning and stripping. 
Leaflet—Magnus Chemical Co., 
Inc,, South Ave., Garwood, N. J. 
(211L). 


Pressure Washer 


Features of spray gun for cold 
steam pressure washing. 4 p. bro- 
chure—D & M Products, Inc., 
30 N. Raymond Ave., Pasadena 1, 
Calif. (211M). 


Waste Receptacle 


Features of self-closing waste 
receptacle that is accessible from 
any direction. Leaflet.—Solar- 
Sturges Mfg. Div., Pressed Steel 
Car Co., Inc., Melrose Park, Ill. 
(211N). 


Vacuum Cleaners 

Details on several models of 
vacuum cleaners for floor to ceil- 
ing cleaning. Form 660, 8 p.— 
Breuer Electric Mfg. Co., Chi- 
cago 40. (2110) 


Cleaning Helps 

Materials, methods and equip- 
ment for handling cleaning and 
sanitation problems in food plants. 
—Oakite Products, Inc., 27A 
Rector St., New York City 6, 
(211P). 


General Cleaner 

Details on low-cost cleanser for 
general use. Technical Report 
B-3018.—Oakite Products, Inc., 
27A Rector St., New York City 6. 
(211Q). 


MANAGEMENT 


Management Courses 


Description of course in execu- 
tive communication, 1955 sched- 


Production System 


Explanation of how to fit more 
production units into a smaller 


Facts and factors concerning 
bolting cloth, including compari- 
son between different kinds of 
cloth, mesh counts, dressing com- 


tory and 


(2111). 


in-plant process and 
quality control.—Drage Products, 
406-32nd St., Union City, N. ]. 


ule. 14 p. 
Management 


City 36. (211K). 


catalog.-American 
Association, 
Astor, Times Square, New York 


manufacturing area. 32 p. book 
let.—Alden Systems Co., Alden 
Research Center, Westboro, Mass 
(2115) 


Hotel 





Truck Refrigeration 


—Continued from page 95 





at each side of the cabinet, two front 
doors give into the empty-case areas. 
At the rear, two cabinet doors and 
two empty-space doors, one at each 
side, complete the body enclosure. 

The other combination trucks—the 
wholesale milk-ice cream units—are of 
the cab-over-engine (White) type with 
two-compartment bodies (built by Ba- 
tavia Body Co., Batavia, IIl.). Chassis 
are of the low-dropped-frame type re- 
quiring only one step by driver to 
enter or leave (instead of the old 
step-up-into and step-down). This 
minimizes fatigue of the driver and 
reduces his case-handling time. 

Front compartment, with 44 in. of 
the glass fiber insulation, has capacity 
for storing 150 cases (24 qt. in each) 
of milk at 35 deg. F. Rear compart- 
ment, with 7} in. insulation, can hold 
450 gal. of ice cream at —50 F. 

The straight wholesale milk or ice 
cream trucks have one compartment 
for carrying either milk or ice cream. 

An attractive color scheme boosts 
economic value of the fleet. All the 
dark portions of the trucks, including 
lettering, are in red, while the panels 
are white. New plan of the com- 


FOOD ENGINEERING, 


JANUARY, 


pany is to reduce truck refrigeration 
costs by changing the roof color from 
red to white on the basis of the fact 
that white will absorb less of the 
sun’s rays than the red, thus aiding 
in keeping heat from the truck in- 
terior. 


From Two to One 


Retail routes are operated 6 days 
per week, with every-other-day serv- 
ice on the two divisions of each route. 
Truck starts are scheduled between 
3 and 6 A.M. Of course, ice cream 
cannot be left on doorsteps where 
refrigeration isn’t available. If not 
delivered to the customer’s hand on 
the first stop, a call-back is made. 

Combination wholesale _ trucks 
make one trip per day, delivering 
both ice cream and milk to some 
stops and either milk or ice cream 
to others. These trucks also deliver 
the standard dairy products. 

Economy is effected in that one 
truck and one man thus can do the 
job in sparsely populated areas, where 
formerly two trucks and two drivers 
were required. The company does 
not, however, recommend combina 
tion trucks for metropolitan areas. 
Here, straight milk or ice cream 
trucks are utilized. 

End (Resume reading on page 96) 
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Rockets Canning Line 
Continued from page 71 





can move. Screw position can be 
changed at any time while machine is 
operating to regulate speed. 

Pump and hydraulic motor are 
closed-circuit connected. Oil from 
pump travels through the motor, and 
discharge from motor goes back 
through pump. Rate of machine brak- 
ing (deceleration), therefore is influ- 
enced by the speed at which oil is 
vented from the larger contro] piston 
Smaller control piston now moves 
pump radial pistons toward zero stroke 
to stop pump output. As volume of 
oil to motor decreases, motor speed 
likewise decreases. 

However, during deceleration, ma 
chine’s inertia drives hydraulic motor 
as a pump. Oil delivered by motor 
then drives the pump and regenerates 
power through the electric motor. Ex- 
cess oil is discharged past the built-in 
relief valve, which limits the braking 
torque. Braking speed and torque are 
adjustable, 

Pump-discharge and return lines are 
protected against overloads by adjust- 
able relief valves, which limit maxi- 
mum hydraulic torque on acceleration 
or deceleration. 





ric signal, hooked up with 


witch erving a top but 


position of relief-valve 


i 
plunger a it open to by-pass oil 


Cnses 
Pump then goes to zero 
thereby taking powe! off of the hy 
motor 
\s for further food-industry uses, 
this type ol drive may be employed 
where 
1. Accurate speed control of a ma 
equired 


position, 


iy 
Ciidtiit 


Overload protection is essential] 
Cushioning of acceleration and 
deceleration are sought to eliminate 
strain On machine parts or product 
Ihere are other notable points, For 
example, the pump can be remotely 
located and the motor installed in a 
dangerous area since it does not create 
ignition. ‘Too motor is not 
iffected by wet hosing 


End (Resume reading on page 72) 
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Sub Scalding Poultry 


Continued from page 10: 





mn Some 
of the 
produce 

Many of the 


plants were 


ections of the trade that part 
market still prefers semi-scalded 


older turkey dressing 
constructed of wood or 
metal sheeting, with open rafters and 


For A Time-Tested Product, 


Use Natural Spices 


American Spice Trade Association 
So WALL STREET, NEW YORR 6. Hw. Y 


limited draiming facilities. The ex 
penditure necessary to install sanitary 
inner walls, ceilings and the necessary 
service fittings frequently exceeds the 
value of the plant. 

Most were built with a 34 deg. F. 
cooling room in the middle of a New 
York dressing sequence. This struc- 
generally an obstacle to the 
efficient organization of the ice chill- 
ing arrangements which replace it. 
[he increment in cooling gained by 
wheeling in loaded tanks hardly com- 
pensates for the layout handicaps 

\ few plants occupy sites which 
preclude any possibility of adding 
evisceration or chilling space. Never 
theless it is feasible for processors to 
ub-scald and eviscerate in premises 
which do not meet federal inspection 
tandards in their entirety, provided 
that local sanitary authorities are satis- 
fied and no defect is found in the 
product at the market. Certainly, such 
1 course is preferable to accumulating 
1 heavy overhead burden in small 
plants lacking the output to support it. 

Continued use of the older dress- 
ing procedures stems from the desire 
to maintain the protection against de- 
terioration afforded by the turkey’s 
original outer skin, and the continued 
demand for fresh dressed birds among 
consumer groups. Trade inter 
with a substantial New York 


ture 1S 


One 


ests 


dressed bird clientele encourage this 
preference as a measure of market pro- 
tection. Nevertheless, the distribution 
of fresh dressed poultry is rapidly dis- 
appearing from the marketing scene. 

New York dressing is at a disad- 
vantage in the present technical and 
marketing environment. Attractive 
display is more difficult than with in- 
dividually packaged poultry. There is 
now a suggestion of lower quality in 
product which carries no convincing 
evidence of grade or origin. 

Finally, the overall cost of dressing 
it a specialized plant and evisceration 
it the retail counter exceeds that of 
dressing and evisceration in the one 
plant 


References 


1. USDA Production & Marketing Ad- 
ministration: Regulations governing grad- 
ing and inspection of poultry and edible 
products thereof and US Classes, Stand 
ards, and Grades with respect thereto 
60 Stat. 1087, Pub. Law 135, 82nd Con- 
gress Apr. 18, 1952, p. 11 (Gov. Print 
Office, Wash., D. C.) 

2. W. W. Halverstall, Hub City Frection 
Co Sacramento, H. R. Priestadt, Jr., 
Reynolds Meta! Co., San Francisco, and 
L. L. Sammet, Dept. of Agricultural Eco- 
nomics, University of California, Berkeley 

3. L. L. Sammet and I. F. Davis, Build- 
ing and Equipment Costs, Apple and Pear 
Packing, Giannini Foundation of Agricul- 
tural Economics. Mimeo. Rept. No. 141, 
University of California, p. 19-21, (Berke- 
ley, Dec. 1952). 


End (Resume reading on page 105) 
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in Transport Refrigeration 


DESIGNED 
BUILT 
SERVICED 

















44 §. 12th St. Minneapolis, Minnesota 


For more information, use coupon on last page. 
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PREE 
READER 
SERVICE 


in the back of the magazine 


...use the 


handy 


coupon 


Get literature, cataiogs or detailed 
information that you need from manu- 
facturers of equipment, materials, sup- 
plies, ingredients. 


Ch youn convenience 


USE READER SERVICE 


JANUARY, 1955 








You a target? 


Let's face it...we’'re all targets! 


If your plant is not ready with a disaster plan, 
better act now. There’s not a single American 
plant that’s out of range of an intercontinental 
bomber—and fires, floods, tornadoes or explo- 
sions can kill you just as dead as an atom bomb. 
It costs next to nothing to take a few simple 
steps which may save hundreds of lives. Here 
they are. Check them off today. 
() Call your local Civil Defense Director. He'll help 
you set up a plan for your offices and plant—a plan 
that’s safer, because it’s integrated with commu- 
nity Civil Defense action. 


[-] Check contents and locations of first-aid kits. 
Be sure they’re adequate and up to date. Here, 


again, your CD Director can help. He'll advise you 
on supplies needed for injuries due to blast, radi- 
ation, ete. 
[-] Encourage personne! to attend Red Cross First- 
Aid Training Courses. They may save your life. 
[-] Encourage your staff and your community to 
have their homes prepared, Run ads in your plant 
paper, in local newspapers, over ‘T'V and radio, on 
bulletin boards, Your CD Director can show you 
ads that you can sponsor locally, Set the standard 
of preparedness in your plant city. There’s no 
better way of building prestige and good com- 
munity relations—and no greater way of helping 
America. 

Act now... check off these four simple points... 
lives are at stake... have you a right to delay? 
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Ingredients 


For the Food Processor 














BRADBURY RESEARCH ASSOC., INC. STRASBURGER & SIEGEL 


Food Plant Consultante Chem \sts—Bacteriologists—Food Technologists 
Specialists in Canned and Giassed Foods CARROT OIL 
PLANT SANITATION MANDATORY LABEL Laboratory Services 
ING, LABORATORY SERVICHS; Filth in foods, Testing Tomato Products, Mayounalse, Pickles, 


food snalysis, bacteriological tests Olls, Fats, Beverages, Sugars, Filth in Foods, makes food 
Food and Drug Labels, Expert Testimony 


817 Moody Street Waltham 54, Mass 1403 Kutew Place Baltimore 17, Maryland 





golden yellow 





FOOD DEVELOPMENT LABORATORY DONALD K. TRESSLER & ASSOCIATES 

6 W. ARENSON, Director Gerald A. Fitegerald, Vice-Pres., Director ie butter, conteigs carotene, Carrot 

: E Specialists in Food Preparation, Preservation, yom , each pound contains 

Ingredient evaluations « New products won ones Development, Production and Quality Control: of carotene, the international 

eee eo, oe ce! 7 Equipment and Package Testing and Evaluation : 

Be Gite tees on r ont die Cold Storage; Quick Freezing; Canning; By-Product 

“"y ah ee? oe Cee neal Utilization; Natura! Flavor Nhcenees; ¥ Plant Sanita- 

Unit process equipmen thes ane Post Cor ‘ontrol; Home Keonomics; Surveys ; 

2865 W. Franklin St 440 W. 24th Bt. oon, ~* 
a4 hh Compo Road, Westport, Conn. 

Baltimore 23, Ma, Now York, N. Y = *- + CApital 1-6865 








INDUSTRIAL SANITATION SERVICE WILLIAM C. WINOKUR SEND FOR BOOKLET 


dealing with sanitation programs—water supply and Conaulting Pood Technologiet and Chemist New 36-page combined cata- 
eonservation——waste disposal—training programs and 
investigations — Surveys, developments, research. 
COMP LE Th cantar CONSULTANT Specialists in beverages, flavorings, soups, 
- pe ICE soluble coffee and soluble tea. 


offered Wee fot 1 Rockies 
INDUSTHIAL BANITATION Blak VICE 144-21 Charter Road Jamaica 35, New York NUTRITIONAL RESEARCH ASSOCIATES 


Benjamin Buchalter, Director road Sou 
626 Potrero Ave., Ban Francisco 10, Mission 17-2325 Telephone AXtel 1-1887 pondins Tig South Waiting, Oats 











LEWIN ASSOCIATES Wemeereees Ceres 
Industrial Oonaultants RESEARCH FOUNDATION 

DAVID N ‘IN, , FOOD CONSULTANT . , 
JOSEVH D, LEWIN, CONSULTING ENGINEER Posed, Beomech, Consetiation. WHERE TO STORE 
Design layouts —— Investigations —- Consulta ane FreGe sr” pg woh Services 
tions Reports ~ Market Investigations due 7 
Hakeries, Dairy Products—Food Preservin, ’ B aessenne, Snemistsy, 4 
Drying, Preesing—-Consultation in Manag act nosy. | ant > ology, an 
housing, Distribution Formulae, New Products Write for Price Te hedule 
243 West 56 Bt. N. ¥.19,N, ¥. | JUdson 6-1749 P. 0. Box 2080-P on 














SCHWARZ LABORATORIES, Inc. Consult QUAKER CITY 


Consultation on Food Problems these SPECIALISTS COLD STORAGE CO., INC. 


Analyses of Foods and Beverages 

—whewiaa Let them save your time by bringing their PHILADELPHIA, PA. 

Lega! Testimony ‘ . ‘ . 

Write for bulletin describing facilities and services broad experience in their specialty to 3 WAREHOUSE LOCATIONS 
230 Washington 6t., Mount Vernon, N. ¥ bear on your problems. Proper Temperature for Frozen Foods 























cso SEARCHLIGHT SECTION wvensinc 
EMPLOYMENT BUSINESS OPPORTUNITIES . EQUIPMENT—USED or RESALE 


UNDISPLAYED RATE: INFORMATION: DISPLAYED RATE: 


$1.50 @ Line—Minimum 3 Lines. BOX NUMBERS count as one additional line. The advertising rate is $13.25 per inch for all 
To figure advance payment count 5 average words DISCOUNT of 10% if full payment is made in advertising appearing on other than a contract 
as a line advance of four consecutive insertions of undis- basis. Contract rates on request. 

POSITION WANTED undisplayed advertising rate played ads (not including proposals). AN ADVERTISING INCH is measured me 
ls one-half of above rate, payable in advance. rouipyent WANTED or FOR SALE ADVER- vertically on one column, 3 columns—30 ene 
PROPOSALS, $1.50 @ line an insertion TISEMENTS acceptable only in Displayed Style to @ page. 


Send NEW ADVERTISEMENTS to New York City Office, 330 W. 42nd St., New York 36, N. Y., for the February issue closing January 26th 








| REPLIBS (Box No.): Address to office nearest you | POSITIONS VACANT 
| NEW YORK: 830 W. 42nd Bt. (36) | 
CHICAGO: 6280 N. Michigan Ave, (11) j FOOD PROCESSING plant, Metropolitan New 
SAN NV FRANO 18CO; 68 Poat Bt. (4) York area, seeks a man to take charge of the 
— — a | preparation, ceyeaiation, snexing ond process 
ing of a line of well established nationa dis 
- oy eon a a De 4 wae ~ POSITIONS VACANT | tributed canned foods, Must have ability to ac- 
rec under Research an evelopmen a a saavaT Ar ; . — curately follow established formulae, and to 
Ma ae of large Mid-western food manu- pan pete es tae re Wanted — a help develo >» new products. Must be able to 
facturing company as editor of all tech i Ss Bh age ll pty Algl Ail 1 Agen py firmly handle factory personnel toward the 
nical reports and publications. Will han Sonane ye a oo carry oat the oieaelures goal of maintaining present good company— 
die Maison between research and patent Must also have training and experience in sani personnel relations, while at the same time 
departments. Prefer man between 25 and tary maintenance and bacteriological control wewene ry rg oe of production. Reply in 
35 who has degree in chemistry with because the job involves machinery and equip strict confidence 5067, Food Engineering 
minor in English and at least two years’ ment used for aseptic bottling and canning of | SALESMAN WANTED—Old established manu- 
experience as technical writer or editor foods and beverages Permanent por with ex peleeintek eet ieee ee ee ee 
cellent future for the right man, 600 to start 1¢e ex- 
in chemical or food industry. foal james af ieaintan and pod Ee to | perience particularly in the confectionery field, 
Adolph Coors Company, Golden, Colorado Prefer one with engineering education. Excel. 
P-4080, Food Engineering FOOD TECHNOLOGIST wanted by ear yee lent opportunity for right man. Company head- 
620 N. Michigan Ave., Chicago 11, Il! firm. Prefer person interested in potatoes but ree mag td ry en iret ull de- 
not required, Reply to P-4818, Food Engineer- ; cine Motatrsndal d ates ngineering. 


ing (Continued on opposite page) 
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LATE-TYPE PROCESS EQUIPMENT 


Reduced For Quick Sale 


FILLERS & CAPPERS 
Elgin 24-Head Rotary Vacuum Filler, 
Capem | SF 4-Head Auto, Capper. 
Stokes & Smith G1, G2 and HG88 Duplex 
Auger Fillers, 
Whiz Packer and Triangle Vol, Fillers. 
Triangle Package Models A3, G2C, 
A6CA, Elec-Tri-Pak Fillers, 
Horix 14-Head Rotary Filler. 
Pfaudler King C9 Stainless Steel Rotary 
Gravity Filler. 
Filler 4, Hope 6 S.S. Piston Fillers. 
MIXERS 
Dey, Robinson Dry Powder Mixers and 
ifters, 200, 600, 1500, 10,000 Ibs. 
850 gal. Stee! Vertical 5. J. Mixer, M.D. 
Day 650 gal. Jacketed Jumbo Mixer, 


Day, New Era, Hottman Mixers 2 to 3500 
gals, with/without Jackets, Single and 
Double Arm Agitators. 

Mikro 2SH, ISH, Bantam Pulverizers; 
Schutz O'Neill Mills. 

Tyler Hummer #27 2-Deck Sifter. 


WRAPPERS 
Stokes & Smith A and B Transwrops. 
Doughboy, Amsco Rotary Bag Sealers. 
American Can 0-8 Rotary Can Closer. 
Standard-Knapp No. 429 Carton Sealer. 
Haysson; Package Machy. Co. FA, FA4, 
DF, CA2; Miller, Scandia and Oliver 
Automatic Cellophane Wrappers. 








SEARCHLIGHT SECTION 


Established 1912 


Pneumatic Automatic Cartoning Unit, 60 
and 30 per min. 

Hudson Sharp Campbell Auto. Cellophane 
Wrapper. 

Standard Knapp No. 429 Carton Sealer. 


LABELERS 


Kyler A, Burt Adj. Wraparound Labelers, 
Pony Model MX Labelrites. 


MISCELLANEOUS 
Fitzpatrick “D” Stainless Steel Commi- 
nuter, with and without Auto, Screw 
Feeds, Jacket Chamber. 
F, J. Stokes Rotary Tablet Machine. 
Colton 2, 3RP, 4 Tablet Machines. 
Sperry 12” S.S. P. and F Filter Press. 


Additional Information and Quotations Available On Request 


Write Today or Wire Collect 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette Street 


New York 12, N. Y. 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 
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(Continued from opposite page) 


POSITIONS VACANT 


FOOD | CHEMIST to supervise ‘product control 

and development laboratory of bakery sup 
plies manufacturer in Metropolitan New York 
Must be experienced. Write full details, salary, 
etc. Our employees know of this ad, P-4982, 
F food Engineering. 


NATIONAL FOOD Processor, famous for qual- 

ity, presents an opportunity for food tech- 
nologist with experience or advanced degree 
Responsible for administration of quality and 
bacterial control program. Midwest location 
Submit educational and work experience 
resume, salary requirements, and avallability 
date, Reply P-4673, Food | Engineering. 


EMPLOYMENT SERVICE 


SALARIED PERSONNEL, $3,000-$25,000. This 

confidential service, established 1927, is 
geared to needs of high grade men who seek a 
change of connection under conditions assuring 
if employed, full protection to present position. 
Send name and address only for details. Per 
sonal consultation invited Jira Thayer Jen- 
nings, Dept. F, 241 Orange St., New Haven, 
Conn. 


POS! TIONS WAN TED 


M ANAGER- PRODUC “TION, pla it, generat Age 

35. Prodigious experience canning fruits and 
vegetables. Available March ist, PW-4809, Food 
Engineering 





OPERATIONS MANAGER — }food, dairy and 

similar consumer product processing and 
packaging industry mature operations execu 
tive, with 20 years experience, proven record of 
accomplishment and industrial know-how de- 
sires change Experience includes multiplant | 
and large fleet responsibilities. Excellent edu- 
cational background with engineering and Bus. | 
Adm, degrees. PW-4544, Food Engineering 


| 





FOOD TECHNOLOGISTS 
FOOD 


and 
CANNING CANDIDATES 
—junior to top-level. 
Call, write or wire: 
Giodys Hunting Conestiant) 
Drake Personnel, inc. 
7 W. Madison St. Chicago 2, til. 


WE NEED 
| 








| 
| butter and eggs, 
| wholesale and processing. Versed in credits and 


| metropolitan markets, Good 
sonable 


POSITIONS WANTED 


PLANT MANAGER—Food processor extensive 

manufacturing experience of grocery special! 
ties — fountain supplies — bakers specialities 
wants position in metropolitan N. Y. area, PW 
4994, Food Engineering. 


| FOOD ACCOUNTANT—executive—plant man 


ager—26 years experience in meat, poultry, 
fresh fruits and produce 


collections, purchasing and selling, cost reduc 

tion, inventory controls, financing, taxes and 
reports. Resume and references furnished. $9 

000.00-$12,000.00 according to location. PW 
5007, Food Engineering 


TECHNOLOGIST—Flavor chemist over 
basic experience in all 


FOOD 
15 years 
manufacture and application of such flavoring 


| materials ag spices, dry soluble seasoning, oleo 


Experience in quality 
development, Federal! 


resins and essential oils 
control research and 

Food and Drug law, 
in flavoring field, Seeks position with responsi 
bility and future, PW-4842, Food Engineering 


FOOD TECHNOLOGIST 

quality control and production 
producta, fruit julces, concentrates, 
preserves, Ig interested in a position that re 
quires initiative, imagination, and responsibil! 
ity. PW-4893, Food Engineering 


of tomato 


YOUNG 
quality 
commensurate 


years large firm diverse research 
control, Want same as you challenge 
coin. PW-5036, Food Engineer 


BUSINESS OPPORTUNITY 


For Sale or long term lease, complete canning 

plant for tomatoes, peas, potatoes, green 
beans located in fertile East Texas near lare« 
labor supply. Rea- 
termes ‘ood Engineering 


BO-4235, F 


phases of | 


all gained with best firms 


-— B.8. Experience in } 


jellies, and | 





WANTED 
Late Model 
STOKES-WRAPP MACHINE 


for ane ap Please advise full 
particulars in your first letter. 


R /- E SALES CO. 


P. O. Box 1 Union, WN. J. 








WE ARE INTERESTED 


In helping you in your design- 
ing, engineering, and building 
of complete machines for food 
processing and packaging, or, 
manufacture of existing designs 
for your own requirements, or, 
for the industry on a royalty 
basis. We are internationally 
known in the packaging ma- 
chinery industry. 


All Inquiries Held Confidential. Address 
All Correspondence To ---H. H. 
WEBER, President. 


H. G. WEBER & CO., INC. 


KIEL, WISCONSIN 
Members of P.M.M.1—A.M.1.—-N.LM.P.LA 








BUYER 
WITH CASH 


Wants to expedite production. Needs Food 
Processing Equipment including Aluminum 
and S/S Kettles, Mixers, Vacuum Pans, 
Dehydration equipment, Grinders, Eleva- 
tors, Stills, Colloid Mills, Conveyors, etc. 
Will consider buying set up plant opera- 
ting or shut down. Give full particulars. 
P. 0. Box 1851 
Church Street Sta., New York 8, N. Y. 
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DEPENDABLE EQUIPMENT 
FROM LOEB— 


AGITATORS 


Alsop 5 hp. explo. proof, 420 RPM. 
Alsop 3 hp. explo. proof, 420 RPM. 
Alsop 2 hp. explo. proot, 420 RPM. 
Alsop | hp. explo. proof, 420 RPM. 
International | hp., 1725 RPM. 
Porter | hp., 420 RPM, 

Lightin % hp., 1725 RPM., TEFC. 
Lightin 42 hp., 430 RPM., TEFC. 
Lightin 2 hp., 1140 RPM., TEFC. 


CENTRIFUGALS & CLARIFIERS 


2—DeLeval 64-51, 3 hp. motors. 
1-—-DeLaval 8VK54 with 10 hp. motor. 
1 

1 


—~———— DAVES 


DeLaval 94-21 with 5 hp. motor. 

Tolhurst 32° suspended, rubber cov 
ered. 

1—Tolhurst 18” suspended, st. steel. 


DRYERS 


Porter Devine 2 x 4° vacuum drum, 316 


a8. 
4 x 50’ Lacy direct heat. 
Bulialo Vacuum Shell, 
shelves. 

7’ x 60° direct heat. 

3’ x 24 Hardinge direct heat. 


FILTERS 


Oliver 3 x 4 precsher bronze. 
Oliver 22 x mone] metal. 

Oliver @ x 14’ iron and wood. 

Feinc 10’ 6” x 16’. 

Filter Presses: cast iron, alum., wood, 
from 7” to 30”. 

Internal Pressure Alsop, Sparkler. 


KETTLES 


Devine 1500 gal. jack., om. 
St. Steel jacketed, 20 to 100 gal. 
St. Steel agitated Cookers. 


5 42 x 42” 


MILLS & PULVERIZERS 


3-roll Day 5 x 12, 12 x 32, 16 x 40”. 
Hammer: Williams BX, 60 hp. 
Hammer: Williams #2 slugger, 40 hp. 
Hammer: Jeffrey 30 x 24 type A, 40 hp. 
Hammer: Raymond 16”, 7'/2 hp 
Pulverizer: Micro 2DH, 10 hp. iNew). 
Pulverizer: Micro 2TH, 15 hp. 
Hammer: Gump Bar-Nun, 20 hp 
Attrition: Sprout-Waldron, 36” P50 hp. 
Pebble: Abbe porc. lined, 50 gal. 
Pebble: Abbe buhr. lined, 100 gal. 
Pebble: Patterson buhr. lined, 220 
Pebble: Hardinge buhr. lined, 5’ x 36’’. 
Imp: Raymond #40, 50 hp. 

Colloid: Charlotte W-10, st. st., 1 hp. 
Colloid: Charlotte 10, st. st., 3 hp. 
Colloid: Premier 3” s. st., 7/2 hp. 
Colloid: Premier U-3, 74/2 hp. 


MIXERS 


Baker-Perkins 100 gal. jacketed. 
Double arm sigma blade 5-100 gal. 
Single arm sigma blade 30-100 gal. 
Dry Powder—11/2 to 77 cu, ft. cap. 

Day, Ross 40 gal. pony. 

Olsen & Tilgner 100 gal. change can. 
Olsen & Tilgner 100-150 gal. lead-color. 


MISCELLANEOUS 


Feeders: Syntron Vibroflow F-22-new. 

Rotary Cutter: Ball 6 Jewell #12, 20 hp. 

Condensers: Tubular st. st., 16 sq. ft. 

Heat Exchanger: Karbate 16.5 sq. S 

Tubular Heater: CP. st. st., 65 sq 

Scales: Hopper batch type 50 soho. ib. 

Dust Collector: Pangborn 2500 CFM. 

Screens: Rotex 40 x 84", 42 x 48"’. 

Pumps: Centrifugal, rotary and gear, vac 
uum—large stock. 


We are always interested in purchasing your surplus equipment for 


cash. Send us your listings. 


LOEB EQUIPMENT 


SUPPLY CO. 


820 West Superior St. 
Telephone: Seeley 8-1431 


Chicago 22, Ill. 
Our 31st Year 





A BRILL suy 


+ « « IS THE BEST BUY 


LIQUIDATION 


4—Ptaudler 5,000 gal. glass lined Tanks 9 x 
a .000 ) ont, Horizontal Tanks, 316 $.8., 66” 


2—Piaudler 2300 gal. glass lined Tanks 76” 

la. x 

3—Ptaudier |,000 oe. glass lined, jacketed, 
agitated Reactor 

2—Leader 1800 and” 1000 gal., 316 8.8. jack- 
eted, agitated Reactors. 

2—Western Precipitation 304 $.8., jacketed 

d ‘‘Holo-Flite’’ serew conveyor 


2—Buflovak 6’x5’6” dignat single drum Flakers. 

ee Belt 316 8.8. Twin Screw Conveyor 

Bucket Elevator 40°6” high, staintess steel 
buckets and housing. 

be > seamed 390 sq.ft., 316 8.8. Heat Exchang- 


2—Ingersolt- Rand 2086 and 136 ton Jet Refrig- 
eration Units. 

To Wheeler 2.7 million BTU Dowtherm 

2—Patterson 6’ dia. Conical Blenders 


diate Ship 





NEW 1953—i 
Send for Complete Bulletin 
Wire! Phone! Write! 


{DBRILL 


2401 Third Ave., New York 51, N. Y. 

Tel: CYpress 2-5703—Cable: Briston, N. Y. 
Houston Office: 4101 San Jacinto St * 
Houston 4, Texas. Tel: LOcust 1251 


te SSCOH TECH SSE eEEOFH 














FEBRUARY SPECIALS 


56 cu.ft. 88 Spiral Mixer, New, never used, 
with 74 P Exp. pi, mtr. 

70 cu. ft, Jietd. Spiral Mixer, 10 HP. 

MRM 85 6 spt. Gallon Vacuum Filler 

MRM Rotary SS 12 Spt. Vac. Filler 

2200 & 3400 gal. S Storage Tanks 

Premier 55 6” 6 Colloid Mills 

Resina Capper tos. up to 80 MM 


NEW—Steel & $/S Mixers, 
Kettles, Tanks, & Dryers 
Fabricated To Your Spec. 

Engineering Advice Available 














We Buy Complete Plants Or Single Units 


WHAT HAVE YOU FOR SALE? 
YOU CAN BANK ON 


EQUIPMENT 
CLEARING HOUSE, INC. 


111 33rd STREET, BROOKLYN, N. Y. 
SOuth 8-4451—9264—8782 


WE HAVE IN STOCK 
FOR IMMEDIATE DELIVERY 


BOILERS 
CANNING 
CONFECTIONERY 
DAIRY 
FILLERS 
MATERIAL HANDLING 
CT AIM: Fee 8 TEEL 
ACKETED KETTLES 
Maat PACKING 
Consult Us for Your Food 
Us Your Inquiries 
We Buy One item or Entire Plants 


AARON Equipment Company 


1347 Se. Ashiand Are. Ur me Mm 





PHONE: CHesepecke 3-5300 


THE FOLLOWING TYPES OF EQUIPMENT 


Pressesiag Equipment 











LIQUIDATION 


MODERN PACKAGING EQUIPMENT 


FOR IMMEDIATE DELIVERY 


PNEUMATIC HIGH SPEED Cartoning 
Line, consisting of: Automatic Feeder, 
Bottom Sealer, Filler, Top Sealer & 
Compression Unit. 

PNEUMATIC SCALE CO. Large and 
Small Liners. 

PNEUMATIC SCALE CO. Tightwrap, 
High Speed. 

PNEUMATIC SCALE CO.—WORLD and 
PONY fully automatic and semt-auto- 
matic labelers, 60-120 per minute. 

PNEUMATIC SCALE CO., CONSOLI- 
DATED AND RESINA fully automatic 
Cappers, 1, 3 and 4 Head. 

STANDARD-KNAPP Model 429 Case 
Sealer and Compression Unit. 

STANDARD-KNAPP Case Loader and 
Unloader. 

STOKES & SMITH model HG84, Twin 
Auger Filler with Vacuum Attachment, 
Also Models G and GD. 


Partial List—send for complete list of 
equipment in stock 





Louisville er, + 
Send for List #L654 


CHEMICAL & PROCESS MACHINERY ., 
146 Grond St. New York 13, 


Vitamin & Alcohol Poseveny Plant, stills, 
evaporators, conterfuges, fer p " 
Tanks, Pumps etc. 











FOR SALE _ 
Coating Pane with steam 
+ A ores with condenser and 
Read Master Ll 
Mixing Kettle 
1% H.P. 3 phase meter 
Soellt Nut lancher 


SAVAGE BROS. CO. 
Ave. Chleage 12, tH. 





STEAM TURBINE 


60 K.W. ig steam Turbine, Refrigerat- 





ing equip 
sizes. 

PARKE PETTEGREW 
370 West Broad St. 





For Sale—150 K.W. Murry 





i ja compressors all 


Columbus 8, Ohio 
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WANTED 


PNEUMATIC SCALE CO. auto- 
matic feeders and bottom seal- 
ers. Medium or high speed. 
— also purchase complete 


line 
PACKAGE MACHINERY CO. Model FA 
or FAQ cellophane wrappers. 














ALLIED A pgenaall co. 


940.946 ™ 
‘ 442 


JANUARY, 1955 








MEC SPECIAL OFFERS 
SAVE 50% OR MORE 
ON GOOD USED BUYS 


1—Carrier 24 Truck Dryer Steam Heated 
l1—Swenson Vacuum ling Crystallizer 
Double Effect—Cap. 16707 Hr. 
1—Feinc 6’ Dia. 8.3. Filter 24 Sq. Ft. 
1—Feinc 3’ x 1” S.S. Rotary Vac. Filter. 
1—Buflovak 6’ Dia. Vac. Crystallizer. 
l—Double Drum Dryer 48” x 108’ 
— #27 & 28 ve _ Shelf Dryers, 17 
& 20 Shelves 59” 
1—Buflovak 20 Shelf Yoo Dryer 42” x 42”. 
3—Stokes 6 Shelf Vac. Dryers 24" x 36”. 
2—Truck Dryers Steam Hid. 24 Truck w/ 
Glass Enameled Trays. 
6—Ribbon Mixers 400 to 40007 C 
1—Sweetland #12 Filter—72 = 
2—P{. Reactors 50 & 100 Gal. 
5—Piaudler 100 Gal. New As "G.L. Re- 


"Toaves. 


ceivers. 
2—Lee 300 Gal. 8.8. Tanks—Jack. & Ag. 
1—Mikro 2TH Pulv. 15 H.P. motor. 
3—N. J. Label-Dri TO Labelers. 
1—Stokes B-2 Rotary Tab. Machine. 


New Stainless Stee] & Steel Spiral Mixers; 
Kettles & Jack. Tanks. 


Send for our latest bulletins. 


THE MACHINERY & EQUIPMENT 
CORP. 


533 West Broadway, New York 12, N. Y. 
GRamercy 5-6680 
Newark Warehouse-293 Frelinghuysen Ave. 
TAlbot 4-2050 











FOR SALE 


2000 gal. Horiz. 8.8. Tank, 5’ x 14’ 

Double Effect 8.8. Evaporator 

ones 8.8. Spray Dryer, | a . oe hr. 
8.8. Heat Exchanger 8.5. tubes, 

oot gal, Monel 1“. Kettle, oe . 27”, agit. 

‘at al. 8.8. Mix Tanks, water jkt. 

. Closed Tanks, insul., agit. 


tay = Ammonia. 
3 H.P. Freon Compressor U 
35 H.P. International Boller, "ou Fired 
bo eee “M" Hammer Mill, 1% H P., 8.8 
Pfaudler Glass Lined Tan 
mitk AN mam Coolers, Filler, ‘Washers. 
Send us your inquirtes 
LESTER KEHOE MACHINERY CORP. 
1 East 42nd Street New York 17, N. Y. 
Murray Hill 2-4616 








IN STOCK 


STAINLESS STEEL TANKS 
1—10,500 gal. horiz—Used 


1—7150 gal. Vert.—Used 

1—6500 gal. Vert. Clad—Used 
1—5700 gal. Horiz. T304—UNUSED 
1—4500 gal. Vert—UNUSED 
1—3000 gal. Vert.—UNUSED 
1—2000 gal. Vert. Clad—Used 
1—2000 gal. Vert—UNUSED 
1—1000 gal. Vert—UNUSED 


20—from 15 gal. to 500 gal. sizes 


STAINLESS STEEL JACKETED 
KETTLES 

1—2600 gal. 7347, Vacuum 

1— 500 gal. 54” 1.D. x 55” H, closed top 
2— 450 gal. Agitated cone bottom 
1— 200 gal. Readco Dbi. motion agit. 
2— 65 gal. Pfaudler—UNUSED 

4— 50 gal. Lee, tilting, 125# pr. 
20—40, 60 & 80 gal. St. St. Clad 


ALSO—Stainless steel columns, heat ex- 
changers, condensers, filters, etc. 


1411 N. 6th St. 





EQUIPMENT CORP: 





PHILA, 22, PA. 








Your FIRST SOURCE 
For Dependable Equipment 


COMPLETE PLANTS FOR SALE 


COTTON SEED OIL 

OIL EXPELLER 

PECTIN EXTRACTION 
VEGETABLE CANNING 
FRUIT AND CITRUS JUICE 
YEAST @ DRY ICE 
DISTILLERY 

PET FOODS 


Fully Equipped Plant 
In the Rio Grande Valley 
READY TO OPERATE 


Highly adaptable for many uses, this great 
plant has seven buildings of steel, brick 
and transite located on a 10 acre area. 
Good labor market, natural gas supply. 
ample water with water treating system 
and air conditioning system. 

The modern efficient equipment includes a 
317 HP Gas Fired Boiler, Tanks in Steel, 
Wood, Bucket Elevator, Screw Conveyor, 
Zaremba Inconel Evaporator, Bird Rubber 
Covered Centrifugals, Piaudler 1000 gal. 
Reactor, Farquhar 300 Ton Hydraulic 
Presses, Louisville Steam Tube Dryer and 
Cooler, Pulverizers, Agitators and Factory 
Handling equipment. Full information and 
brochure on request, 


Typical ITEMS from Stock 


Standard FMC Retort; 42° x 72” 
and Horizontal 

NEW and good used Stainless Steel Jack- 
eted Kettles in all standard sizes; with 
or without agitators 

NEW and gees used Stainless Steel Tanks 
in all siz 

4017 S$ 17 Urschel Model B Dicer and Cut- 
ter with 2 HP motor 

3971 G 2 Sterling Model 1 Dicer & Cutter 

3936 E 1 Anderson Mode! No. 4 Dicer 

3628 D 1 Cinci Butchers Supply Meat 
Grinder 42" Screw; 10 HP 

1932 D 14 Brierly Double Head Citrus Slic- 
er or Chi 

3484 A 50 Sterling Root Veg. Peeler; Car- 
borundum; #32-60; 2 HP 

3484 A 21 Buffalo Kraut Cutter Model 10A; 
1l knives in 26” disc 

3710 W 3 Island Equip. Stylomatic Un. 
scrambler complete 

3259 G 4 ae Retort with tracks, 
double doors; 5’ 

3484 A 48 M.4S. Stainless 10 Pocket Fillers 
for small cans 

3674 D 1 M.48. Bronze 10 Pocket Filler for 
Pints etc 

Filler Machine Co. Piston Fillers; 2, 4, 7 
and 11 Pistons some Stainless and other 
non-corrosive contact parts 

3653 M 1 Berlin Chapman 7 Stem Stainless 
Filler (no-can; no fill) 

3653 M 2 Ayers 12 Spout Stainless Filler 
Series C; containers up ot 5” dia 

3640 S&S | FMC Hand Pack Filler with 2 
Stainless Tops for 203 and 308 

Automatic Spot Labelers, Straight Line and 
Rotary by World, Pneumatic, etc. 

Automatic Cappers by Capem, Resina, 
Seamers and Bea lers by Max Ams; Meat 
Grinders, Peelers, Kraut Cutters, Dicers, 
Slicers, Washers. 

Pulpers, Juice Extractors, Colloid Mills, 
and Centrifugals. 

Labelers, both semi-automatic and auto 
matic; Can Casers, Gluers and Sealers 
and general packaging equipment. 


SEND US YOUR INQUIRY 
FRED R. FIRSTENBERG, Pres. 


FIRST MACHINERY CORP. 


209-289 Tenth St., Brooklyn 15, N. Y. 
ST. 8-4672 
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® BUY FROM A LONG- 
ESTABLISHED CONCERN 

1—Read-Standard Horizontal Ribbon 
Mixer, 2000#, 480 gal. Practi- 
cally new; other sizes 1000# to 
1007. 

1—50 gal. Stainless 347, Calandria 
Still, Agitated, Motor Driven, 
Sight Glasses, with Condenser. 

1—50 gal. Stainless 347, Jacketed, 
Agitated Tank, Motor Driven. 

3—#12 Sweetland Filters, 48 cc. 
bronze Monel covered leaves, 3" 
cc. 

1—Sharples #C27 Super Dehydra- 
tor, 8.5. 

1—Sperry 24x24" C.l. Pl. & Frame, 
25 chambers, 2” cake. 

5—Sperry 18x18" cast iron Filter 
Presses, P. & F., 11 chambers. 

1—Fitzpatrick Model D s.s. Com 
minuter, s.s. Hopper, s.s. Screen. 

1—-Dry Powder Mixer 1500# M.D. 

3—450 gal. s.s. Steam Jcktd. Kettles. 

1—-Buflovak 48" x 40” Flaking Roll, 
8.8. 

3-—Devine #28 4 =Vacuum Shelf 

oe Dryers, ea, 20 shelves, 50x78” @ 
Complete. 

1—-Oliver Rotary Filter, 6’x6’, Acid 
Construction. 

4—Mojonnier, 8.8. Vac. Pans, 3’, 5’, 6’. 

3-—-6'x50° Louisville Rotary Tube 
Dryers. 

1—-Day size 30 Imperial jacketed 75 
gal., Sigma Blades. 

3—-Mikro Pulverizers, 2TH, 4TH. 

4—Bullovac Atmo, Dbl. Drum Dry- 
ers, 392°x72", 32°°*90", 42°°«120". 

3—-Anco 4'x9' Chilling Rolls. 

1—300 gal. Stainless jacketed, agi- 
tated Reaction Kettle. 

4—-A.T. 60° Stainless Steel Centrif- 
ugals. 

Only a Partial Listing 
Send Us Your Inquiries 
YOUR SURPLUS 
MACHINERY 
OR PLANTS... 
SEND US 
YOUR LIST 
VouNse se ee 
*Our 37th Year 
BLOOMFIELD STREET 
HOBOKEN. WN J. Tel HOboken 3.4475 
NM. VY. Tel: BArclay 7-0600 
RB 9 ee SB a A cH 








Abbott Laboratories .. 

Acme Backing Corporation. 

Allegheny Ludium Steei Corp. , 

Allied Chemical & Dye Corporation 
Nitrogen Division . 

Allied Chemical & Dye Corporation 
Semet-Solvay Petrochemical Div 

Allis-Chaimers Mfg. Co.. 

Aluminum Cooking Utensii Co., Inc 

American Spice Trade Association 

Amerio Contact Plate Freezers, inc 

Ames tron Works, inc... 

Angelus Sanitary Can Machine Co. 

Ashworth Bros., inc 


Barry-Wehmillier Machinery Co 
Buffalo Forge Company 
Buffaio Meter Co 

Burt Co., F, 

B/W Controller Corporation. 


Cambridge Wire Cioth Co., The 
Canning Machinery Division, 

Food Machinery & Chemical Corp 
Carpenter Steei Company, The 

Alloy Tube Division 
Carrier Conveyor Corporation 
Century Electric Company 
Cherry-Burrell Corporation 
Chevrolet Division of 

General Motors . P 
Chishoim.- nyeer Company 

Niagara Falls , 
Chrysler Corp., Dodge Trucks 
Clark Equipment Company 
Colson Corporation, The 
Continental Can Compan 
Copeland Refrigeration 
Corning Glass orks 
Crane Co. 
Crucible Steel Co. of America. 
Cyctone Fence Dept. Division of 

United States Stee! Corporation 


wish 


Day Company, The.. 

De Laval Separator Co., The. 

Delavan Manufacturing Co 

Deming Company, The. 

Dodge Manufacturing Corporation 

Dodge & Olcott, inc ; 

du Pont de Nemours & Co. (ine.) e. 
Kinetic Chemicals Division 


Electric Auto-Lite Company, The 
Exact Weight Scale Co., The... 


Falk Corporation, The... 
Fibreboard Products, Inc. 
Firmenich tncorporated 

Food Machinery & Chemical Corp 

Canning Machinery Division 

Foxboro Company, The 

Frick Co, , 

Fritzeche Brothers, “ine 


Gaylord Container Corporation 
General American Trans., Corp 
Tank Car , 

General Mille, ‘ ; 

Globe Woven Belting Co., Inc 

Goodrich Company, The B. F 

Gottscho, Inc., Adoiph . 

Gould-National Batteries, inc 

Great Lakes Carbon Corporation 
Dicalite Division 

Greer Company, J. W... 

Griffith Laboratories, Inc., The 


Hoffmann-La Roche, inc 
Hudson Sharp Machine Co 
Huron Milling Company 


Ingersoll-Rand 
ingredients for the Food Processor 
inland Steel Container Company. 


Jamison Cold Storage Door Co 
Jeffrey Manufacturing Co., The. 
Jenkine Gros. = 
Jotins-Manville Corporation 

Celite Filter & Pressing Aids 
Jones & Laughiin Stee! Corporation 
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Third Cover 


ADVERTISERS IN THIS ISSUE 


Kaiser Aluminum Chemical Sales, inc.. 42 
Keasbey & Mattison Company.. ; 
Keico Company, +o 2a 
Klenzade Products, inc.. ‘ 


Ladish Co. 

Tri-Clover Division .. 
La Porte Mat & Mfg. Co 
Link-Beit Company .. 
Lunkenheimer Co., The. 


Mariey Company, The 

Master Electric Company, The 

Minneapolis-Honeywell Regulator Co. 
industrial Division ... 

Minnesota Mining & Mfg. 

Monarch Mfg. ks., Inc.. > 

Monsanto Chemical Company 


Nash Engineering Company 
Neptune Meter Company. 
Niagara Blower Company. 
Nicholson & Co., W 
Nitrogen Division 
Allied Chemical & Dye Corporation 
Norda, inc, 
Nutritional Research Associates 


Oakite Products, inc 
Oilgear Company, The. 


Package Machinery Company 
Transwrap Machines 
Paimer Thermometers, inc 
Partiow Corporation, The 
Patterson Kelley Co., inc., The 
Paxton-Mitchell Co. o% 
Pfaudier Co., The 
Pfizer & Co., Inc., Chas 
Powell Valves 
Powers Regulator Co., The 
Pure Oil Company, The : 


Quaker City Cold Storage Co., Inc 


Reeves Pulley Spy Ae 

Refined Syrups & Sugars, 
Richardson Scale Co 

Riegel Paper Corporation. 
Robbins & Meyers, inc 

Robins and Company, iInc., A K 
Ryerson & Son, Inc., Joseph T 





SALES REPRESENTATIVES 
ATLANTA 3........William D. Lanier, Jr. 
801 Rhodes-Haverty Bia a 5778 
BOSTON 16 
350 Park Square Bldg. . 
CHICAGO 11. 
520 N. Michigan Ave. 
CLEVELAND 15 Themes E. Taylor 
1510 yy Bldg Superior 1-7000 
DETRO .. Thomas E. Taylor 
656 fe AD Bldg....Woodward 2-1793 
DALLAS | J. H. Cash 
First National Bank Bldg Prospect 7-5064 
LOS ANGELES 17 ...,, Gordon Jones 
1111 Wilshire Blvd. .. Madison 6-4323 
NEW YORK 36 be P. T. Fegley 
330 West 42nd St......F. W. McCarth 
Longacre 43000 
.. Edward A. Martin 
. Rittenhouse 6-0670 
Edward A. Martin 
. Atlantic 14707 
. Evans Wyckoff 
.Douglas 2-4600 
ede G. Cashin 
— 4867 
Tygpegpen 


‘ Hupbard His 
]. G. Cashin 
.Mohawk 4-5800 


PHILADELPHIA 3.. 
Architects Bidg.. 


PITTSBURGH 22 
7389 Oliver Bldg 


SAN FRANCISCO 4 


Continental Bldg 


LONDON, ENGLAND 
$5 Farrington , aR, 
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Sandvik Steel, inc 

Sarco Company, Inc 

Schutte and Koerting eczema 
Schutz-O’Neill Company 

Seapiant Chemical Corporation 
Semet-Solvay Petrochemical Division 


Allied Chemical & Dye Corporation.. 


Shepard Niles Crane & Hoist Corp 
cpnpere’ Car Line Corporation.... 
Shulton, Inc. 
Sparks & Company, A. J.... 
Spraying Systems Co 
Staley Mfg. Co., A. ' 
Standard Dit Company (indiana). 
Standard Steel Corporation ? 
Stephens-Adamson Mfg. Co 
Sterwin Chemicals inc. 

Vitamins Division 
Strahman Vaives, 
Sturtevant Mill Company. 
Sunkist Growers 


Taylor instrument Companies. . 
Thermoid Company . 
Trent Tube Company 
Tri-Clover Division 

Ladish Co. . 


Union Bag & Paper Corporation 
United States Steel Corporation 
Cyclone Fence Department 
U. S. Steel Products Division 
U. S. Thermo Control Company 


Van Ameringen Haebler, Inc.. 
Victor Chemical Works 
Viking Pump Company. 


Wallace & Tiernan Company, Inc 
Walworth Company 
Weber & Company, tnc., H. G 
West Disinfecting Company 
Western Precipitation Corp. 
Western Waxed Paper Division 
Crown Zellerbach Corporestes . 
Where to Store Frozen Foods. 


Yarnall-Waring Company .. 
York Corporation .. 


‘Fourth ‘Cover 





PROFESSIONAL SERVICES 


SEARCHLIGHT SECTION 
(Classified Advertising) 
H. E. Hilty, Mer 


EMPLOYMENT 
Positions Vacant 
Positions Wanted 
Employment Services 


BUSINESS OPPORTUNITIES 


EQUIPMENT 
(Used or Surplus New) 
For Sale . ‘ 


WANTED 
Equipment 


ADVERTISERS INDEX 


As ar n Equipment Co,... 
llied Equipment Co. 

Brill Equipment Co....... . 
Chemic al & Process Mac hinery Corp 
Consolidated Products Co., Inc - 
Drake Personnel Inc. ; 
Equipment Clearing House, Inc 

First Machinery Corp.... ; 

panes Machinery Corp. . 

Loeb Equipment Supply Co 
Machinery & Equipment B Corp 

Perry Equipment Corp. 

Pettegrew, 
R. & 

Savage. Bros. See : aon 
Union Standard Ec uipment Co... 
Weber & Co., H. G ** 


JANUARY, 
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Our Flavors Are Tailor-made and Tested 
to Insure You a Better Tasting Product 


Oftentimes a food, dessert or beverage product requires some special taste or seasoning effect 


that cannot be achieved through the use of available flavors. In such instances, our laboratories 


study the manufacturer’s requirements and prepare custom-made compounds designed to meet 


the desired specifications. These materials are then exhaustively tested in our Experimental Food 


Laboratory (above) where, in laboratory controlled batches, they are incorporated in the actual 


finished goods. Rigid taste and shelf tests follow. When perfected to our laboratory's satisfaction 


and submitted for approval, these tailor-made flavoring specialties usually represent a precise 


fulfillment of the customer’s needs. ... Why not join the many leading manufacturers who have 


availed themselves this service by consulting FRITZSCHE...A FIRST NAME IN FLAVORS 


SINCE 1871. 
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va A a hs & g 
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PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, WN. Y. 
BRANCH OFFICES and “STOCKS: Atlanta, Georgia, Boston, Massachusetts, “Chicago, Ulinajs, Cincinnati, 


Obie, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, 
St. Louis, Missouri, *Toronto, Canada and * Mexico, D. P PACTORY: Clifton, N. | 
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“Your automatic syrup density control 


is really versatile!” 


says Mr. Mark Gehlar, owner of Oregon Fruit 
Products Company. Mr. Gehlar refers to the Taylor 
Syrup Density Control System installed in his cannery 
at Salem, Oregon where they specialize in canning 
fruits and berries in relatively small quantities. It's 
designed to maintain the brix of his canning syrup, 
control the level in the syrup tanks, and keep a con- 


stant level in the filler bowls. 


Two features of this system particularly impress Mr. 


Gehlar. 


1. Its adaptability. Being a specialty cannery they are 
constantly changing their syrup mix. This used to re- 


quire a full-time operator in the mixing room. It's 
now done automatically—and the switching doesn't 
faze the ‘versatile’ Taylor controls. 

2. Its cleanliness. It’s a completely closed system from 
mixing tank to filler bowl—and there a liquid level 
controller insures minimum exposure of the syrup 
to the atmosphere by keeping the level down to an 
inch or two. 

The Oregon Fruit installation is another fine example 
of how Taylor controls help maintain quality and keep 
costs down. Ask your Taylor Field Engineer, or write 
for Catalog 500. Taylor Instrument Companies, Roches- 
ter, N. Y., or Toronto, Canada. 


Taylor FULSCOPE* Indicating Temperature Controllers regulate 


steam to heating coils in mixing tanks (above left). Picture at right 
g & 


above shows Taylor VALVE-PRECISOR®* actuated control valve used 


as a level control for the filler bowl. Panel (at right) shows Record- 


ing Density Controllers which maintain desired brix — also control 


level in syrup tanks. 


For more information, use coupon on last page 
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Use this POSTAGE-FREE CARD to... 


1. get more information on products advertised or described 
in New Equipment, New Packages, or Just Off the Press 
. subscribe to FOOD ENGINEERING 


3. order reprints offered in this issue Product Index 














on other side 







notify us of a change of address 






RE AID A Gk WE IIE a Sth PR ON a ATTA TTETOR DiC RN lS ER 
FOR PRODUCT INFORMATION 





CIRCLE PAGE NUMBERS BELOW, FILL IN OTHER SIDE, MAIL 





ADVERTISEMENTS 





Circle page numbers at right. Suppliers will reply 
direct to you. No obligation. 


For pages showing more than one advertised item, use guide at left 






23 37b 51 122 146 162 179 192b 207b 
62 123 146 163 1808 1920 2076 
63 124 1470 164a 180b 192d 2080 





54 128 147b 164b 181 1926 2090 
55 130 148 168 182a 1929 2100 
56 132 149 169 182b 1968 210 
134 150 170 183a 196b 2128 
58 136 151 71 183b 197 212 
98 137 162 172 185 199 218 
103 138 163 173 1 86a 200 220 
104 138 164 174a 146b 201 221 
106 1400 155 1745 187a 202a 222 
109 140b 156 176 187b 202b 
110 41 167 176 16a 203 

48 112 142 168 77 191 204 
18 6 49 115 143 160 178 192 206 

50 "7 144 161 17a 192a 207a 


IMPORTANT—-FOR PAGES SHOWING MORE THAN ONE AD 
VERTISED ITEM, USE THIS GUIDE TO NUMBERS ON CARD 


8 All items shown 147a Ascorbic acid 192b Bul. 8946 
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8a Bean sizer 147b Sodium ascorbate 192¢ Bul. 1449 






Sb Pea, bean filler 164a Cranes 192d Bul. 1549 
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Be M & S filler 164b Hoists 





192e Bul, 2140-2 





&d Corn cutter 174a Drums 
192f Bul. 0351 





Se Bean slicer 174b Pails 





195a Steam traps 





l4a Cat. 1531 179a Metal belting 





1956 Belting EDITORIAL 





14b Sheet 3.2-15a 179b Drum truck 





202a Paygel These numbers correspond to numbers in text 






27 «All items shown 180a Refrigeration equip 





113A 1278 1466 20611 206AA 2006 208X 2008 210A 210T 
1138 129A 149A 2061 206A8 200F 206Y 208C 2108 Zi1A 
113C 1298 150A 206 J 206AC 83 208G 208Z 2000 2100 2118 
1130 129C 153A 206K 206AD 208H 206AA 8 208% 2100 211C 
1136 131A 1538 2061 206AE 208i 200A8 2007 210€ 2110 





27a Bul, EA-1 180b Air-cond. equip 202b Cat, 24 





27b Bul. EA-3 182a Valves 207a Frozen-food slicer 
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37a Ethavan 183a Steam blancher 207¢ Sieastex filler | 113G 131C 160A 206N 206AG 206K 208AD 2004 2100 211F 
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114A 133A 1608 2060 206AH = 2081. 208AE 2001 210H 211G 
1148 1338 1600 206P 206A1 208M 208AF 2084 2101 271i" 
114¢ 133¢ 161A 206Q 206A 5 208N 206AG = 200K 210) 2 

14D 135A 162A 206R 206AK 2080 200AH 82001. 210K 21) 

114€ 1368 1628 2068 206AL 208P 208A) 209M 210. 211K 
114F 136€ 206A 206T 206AM = 2080 206A) 209N 210M 211 

114G 137A 2068 206U 206AN 2067 2080AK 82080 Z10N 211m 
125A 139A 206C 206V 206A0 2085 200A 200P 2100 211N 
1258 141A 2060 206W 208A 208T 2086AM 2080 210P 2110 
126A 1418 2066 206% 2068 2086U 206AN 200f 2109 201P 
1268 142A 2066 206Y 208C 208V 2080A0 2085 2108 2119 
1266 146A 2066 2062 2086D 208W 209A 208T 2108 2118 
127A 146A 2118 





37b Vanillin 183b Rolacoder 





2094 Liquid-ievel contr 






39 «All items shown 186a Temp. controls 





209b Nozzles 








39a V-belts 1866 Sanitor pumps 






210a Compressors 







39h Hose 187a Dryers 







2106 Nozzles 





39¢ Belting 187b Cat. E52 






140a Micronizer 192 All items shown 212a Spices 








1406 Dry-batch mixer 192a Bul. 3649 212b Trans. refrig 









] yr. $2 o 2 yrs. $3 3 yrs. $4 Domestic rates only 


For others, see p. 5 





Product or No. Employees 
Service in Your Plant 


2 TO ENTER SUBSCRIPTION 
@ Use this form. We'll bill you later. ee od 

















a fw. 
EY ae ow 


1 2 3 


3 oe eo 


OLD ADDRESS 
No. & Street 





eo 


3 TO ORDER REPRINTS (P. 190) 
@ Circle numbers, give quantity. We'll bill yu —> 















City State 


4 TO CHANGE ADDRESS 


@ Print your OLD address here. 





| 





HERES WHATS 
IN THIS ISSUE 


ome 


MAIL CARD - 
FOR MORE ei eRe gc, 
INFORMATION 


PLEASE TYPE OR PRINT—-GIVE COMPLETE INFORMATION 


Nome 


. State ‘ 
Cerd expires Apr. 10, 1955 
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Pyrex 27, 
, Stainless .52, 66, 189, 
Cutters, corn 
Deaerator 
Dehydrators 


Polyethylene 
Precipitators ... 
Doors, automatic 

Cold-storage ....... Presses, pulp .... 


Driers ... _ Production 
Drives ...48, 61, 141 





Puiverigers .... 








Pumps. ..36, 206, 208, 
Condensation ........2 
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Speed Your Production with Gaylord Boxes... 


Precision-Built to Pack Right, Ship Right 


Shipping containers can make or break a 
modern packing line. If they’re not uniform, 


costly interruptions may occur. 


Gaylord shipping containers prevent this 


danger. Quality materials and control of 


GAYLORD CONTAINER CORPORATION 


SALES OFFICES 


CORRUGATED AND SOLID FIBRE BOXES + FOLDING CARTONS + KRAFT PAPER AND SPECIALTIES + KRAFT 


every manufacturing step result in exceptional 
uniformity. Let Gaylord keep your packing 


line running smoothly, profitably. 
y> | 


For information and cooperation, contact 


your nearest Gaylord sales office 


General Offices: ST. LOUIS, MISSOURI 


COAST-TO-COAST 


BAGS AND 


SACKS 





The latest advancement in 





Dualaire 


ok 


REVERSE-JET DUST COLLECTOR! 


The above are only a few 
of the many important 
advantages you get in 

Duacaine Dust Collectors. 
This 12 page booklet 


gives the full story... explains how reverse-jet | 


cleaning action works — shows how the 

basic Duacaire unit is adaptable to a wide 
range of operating requirements — provides 
facts, figures and illustrations that will change 
your thinking on filter-type recovery systems. 
Send for your free copy of this 

descriptive booklet — or see your nearest 
Western Precipitation representative! 


* «Dualaire” & ‘“Multiclone”’ & 


- dust recovery 





Backed by the same organization that pioneered 


commercial application of COTTRELL Precipitators and 
MULTICLONE Collectors, the DUALAIRE Reverse-Jet 
Dust Collector is revolutionizing filter-type 
recovery systems. The DUALAIRE gives you 


vital advantages like these... 


REVERSE-JET CLEANING ACTION 





cleans the filter tube continuously in small 
increments—not with sudden surges as in 
rapping or jarring. 


CLEANING ACTION starts automatically 





and stops automatically to keep pressure 
differential within low pre-set range 


i F 
FILTER EFFICIENCY remains uniformly 





high at all times because no thick filter cake 


ever forms to reduce effectiveness. Actual 


field tests show efficiencies as high as 
99.99%! 


NO STANDBY UNITS, with their compli- 





cated switching devices, are needed. The 
DUALAIRE is cleaned as it filters—without 
interruptions or shut down periods for 
cleaning. The operation is continuous! 


FILTER UNITS LAST LONGER because 





they are not subjected to intermittent jar- 
ring, rapping or vibration—all destructive 


to filter fabrics 


WESTERN 


otek Seek 2 Sanen, | 


DESICNE RS AND MANE FACTURERS 2F FOUTPMENT FoR 
COLLECTION OF SUSPENDED MATERIALS FROM CASES & LIGt IDS 


Main Offices: 1016 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
CHRYSLER BLOG., NEW YORK 17 * 1 N. La SALLE ST. BLDG., CHICAGO 2 
1429 PEACHTREE ST. N.E., ATLANTA 5 * HOBART BLDG., SAN FRANCISCO 4 
PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 


Licensed by H. J. Hersey, Jr. 





